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For Reference 
Do Not Take 
From the Library 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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The Chevy™ Tahoe“ has more power than ever. Advanced Vortec™ engines are among the most pom 


awe-inspiring vastness and realize that, with your powerful new Tahoe, your position in the wa 





MORE POWER, MORE ROOM, MORE SUV! 


(IN THE UNIVERSE. 
SPECK WITH MORE POWER. 


nd 2001 competitive data. Excludes other GM vehicles. *Versus previous generation. ©2001 GM Corp. Buckle up, America! 


S. With Autotrac” four-wheel drive, you can use all this power to go way out there, take in the 


y. [he Chevy Tahoe. It’s nowhere near anything. Call 800-950-2438 or visit chevy.com/tahoe 
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Experience the remarkable attraction of Jenn-Air. For decades, we've been erento} 
downdraft ventilation to beautifully clear the air without an overhead hood. 
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From the Editor 


By Katie Tamony 





JAMES CARRIER 


The crew behind “Cozy Classics” (page 86): 


Linda Lau Anusasananan, Sara Schneider, 
and Charity Ferreira 


Ouick comtorns 


m Considering that my idea of quick comfort food is a 
bologna sandwich, it’s a good thing our Quick, Light & 
Healthy section for this issue was created by true food 
professionals. Senior food editor Sara Schneider says the 
idea for our updated cozy classics was born last year, 
when she noticed many upscale restaurants around the 
West were putting cassoulet and coq au vin back on their 
menus. Even mac ’n’ cheese has gained new dignity. “We 
thought readers would appreciate having a lighter 
weeknight version of these old favorites,” says Sara. 

All the talk of classic comfort foods around the office 
had me wondering what sort of dishes our creative staff 
would call their personal “soul foods.” Their list made my 
mouth water. 

From Linda Lau Anusasananan: “Nothing is more 
comforting than a steaming bowl of soup—I love gingery 
broth with mustard greens or spinach and bits of ground 
pork. Add spoonfuls of hot cooked rice io the soup as you 
Cat it.” 


From Charity Ferreira: “Ricotta cheese tikes an instant 


creamy sauce for pasta, and it’s even betic: with a few 
pungent things like capers or olives thrown i; 

And, finally, Sara discloses: “When times tough, I 
make creamed eggs on toast, just like my moi did.” Its 
sauce inspired the lightened version of shrimp burg 
in this issue. Speaking as someone who tried it in our test 


kitchens, I highly recommend it. 
It might even beat a bologna sandwich. 
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CATHERINE KARNOW 


Open House 


Letters from our readers 


Cooking with Sunset in Connecticut 

Your November issue, with the special entertaining sec- 
tion, is outstanding. The recipes fit my cooking mantra: 
It’s got to be simple but elegant. 

Incidentally, I am a New Englander. When I go west, it 
means I cross the Connecticut River. I go really west once a 
year when we visit our daughter and her husband who live 
outside Denver. I originally subscribed to Sunset because it 
made me feel connected to my daughter. Now I continue 
to subscribe because it is not just a magazine for Western 
living, it speaks to everyone, even New Englanders. 


Susan Plese 
MANCHESTER, CT 





Delicious discovery in Big Sur 
We recently visited the Big Sur area and used your article 
(“Big on Sur,” 


September, page 104) to help us plan our 
time there. It was a wonderful trip, with good walks and 
beautiful days at the beach. We did want to let other read- 
ers know about a wonderful place to eat that was not in- 
cluded in your article. The Big Sur Bakery & Restaurant 
(831/667-0520), on Highway 1 near the post office in Big 
Sur, has delicious food. They offer bakery goods and great 
breads, a light lunch menu with pizzas, and an outstanding 
dinner. I ordered the autumn vegetable plate, which was 
an array of yammy roasted vegetables, while my husband 
had the pork loin with basil-garlic mashed potatoes. The 
bread basket included rye, sourdough, and a light pump- 
«'n bread. Don’t miss this little gem if you visit Big Sur. 


Jamey Ransford 
SEBASTOPOL, CA 


- and Bacall in ‘seattle? 
k uttle 2001,” Octob« :, page 96. Great job, but you 
foi yne of the hidd wel hotels—the Sorrento 
Hot )6/622-6400). This hotel is graced with mahogany 
eve! ‘re you turn. The rooms are warm and comfort- 
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able. The piano bar is reminiscent of the 1940 
almost expect Humphrey Bogart and Lauren Bi 
appear. Oh, and the staff is very helpful. 

Je if 


/ 


Harvest treats in the Hood River Valle 
Re: “Hood River Harvest,” October, page 20, Not 
edition. I just had to tell you what a wonderful littl 
the River Bend Farm & Country Store is. When yo 
in, you smell the aroma of spiced cider, so of cou 
had to purchase a cup while browsing through . 
jellies. There were picnic tables on the grounds 
swing for our kids, and we could feed the goats. 
great way to spend a Saturday afternoon. 


Michelle 
Forest Gk 











Editor’s note: This article was published in our 
west edition, but readers who get Sunset’s other ed 
(Northern California, Southern California, Mou 
Southwest) can access it, plus many other regional 
stories, on our Website, www.sunset.com. 


Safety tip for pruning time 
Five years ago, I was trimming a tree in my front 
a teenage girl stomped into the yard and told 
urgently—that I should not do that without safety gl 
She left with no further comment, and I’ve never beei 
to thank her for all the near misses I’ve avoided. Since 
I’ve purchased safety glasses for myself and many frie’ 
have also become adamant about making sure that 4 
people who work in my yard are properly protect 
good quality pair of safety glasses is only about $10. 
I’ve never again seen the young woman who gay 
that wake-up call, but I wish she could know that I 
heeded her warning and tried to share her advice W 
many people as I can. | 


To find articles mentioned here and thousan 
other recipes and stories, visit www.sunset. com. 


Send letters to Open House, Sunset Magazine, 80 W 
Rd., Menlo Park, CA 94025; fax them to (650) 327-7 
or e-mail openhouse@sunset.com. Include your 
name, hometown, and daytime telephone number. — 














Starbucks Encore? 
Happiness delivered. 


i" run out of Starbucks® coffee at home. You'll subsequent deliveries you can choose from over 25 fresh 
s have great coffee on hand when you sign up for roasted coffees, such as our earthy Komodo Dragon 
bucks Encore” home delivery service. Simply call Blend? or enjoy one of our exclusive seasonal offerings. 
30! i STARBUC and we'll take it from there. As a 


Receive special surprises along the way. 
>mber you can try a new coffee selection, change ge 3 ; : 
z ir deliver When you join Starbucks Encore® you'll receive 
amou j 
—  * es » little extras now and then to make your time at 





edule at any time — just let us know. 
= : J home even more enjoyable. Your first shipment will 


yt offees not available in any store. For arrive with the perfect coffee accompaniment: crisp, 


Coffee fresh from the 


first order, enjoy one pound of Encanta mr right w your door delicious biscotti in a glass cookie jar. Plus you'll 
end* — our smooth, rich, all-day-long coffee — for always save 10% on Starbucks catalog items such as 
bt $10.95, plus $2.95 shipping and handling. On brewing equipment, serveware, gift baskets and more. 






Saaaciaentaty welcome cif when you join Starpucks Encores* 


Begin your home delivery service now and receive our vanilla almond and 
chocolate hazelnut biscotti, freshly packaged in a glass Starbucks jar (a $24 value). 


Call 1-800-STARBUC (1-800-782-7282) 


Or Visit www.starbucks.com/encore 
to start your home delivery service today. 





Interested but still not sure? Call us and one of our representatives will be happy to answer any questions you have. After your introductory shipment, you 

vill Feceive two 1-lb. bags of Starbucks Encanta Blend for $21.90 (plus 2.95 shipping and hendling) every 5 weeks. You may choose one of our other 
ioliees, but the price may change. This offer is applicable only to mail-order purchases and isn't redeemable in our retail stores. Limit one membership per 
shold. All prices are in US. dollars. Sales tax will be added where applicable. Offer good for new, first-time memberships and only for shipments to 
» addresses. Starbucks may substitute a gift of equal or greater value. Offer expires 2/28/02. © 2002 Starbucks Coffee Co. All rights reserved. 


Best of the West 


By Lawrence W. Cheek ¢ Photographs by Joel Rogers 









































VWVood on water 


New techniques make the humble kayak a work of art 


= Consider the sea kayak: the purest form of watercraft, so efficient, so 
ically sculpted that a human seafarer becomes an honorary sea mamma 

And now consider the wood kayak: this shapeliest of boats in the mg 
pressive of materials. What you have is a work of art that dances with y 
You also have, incredibly, a sensible, durable, high-performance boat. 

The sea kayak—originally covered with marine mammal skins—is 
bly 9,000 years old. In 1907, Johann Klepper covered collapsible wa 
frames with waterproof canvas and popularized the sport. By the ] 
kayak makers were experimenting with fiberglass boats. 
As craftsmen have refined the process of applying protective fibe 

over wood, the popularity of wooden kayaks has grown. A sealed | 
kayak is much lighter (32 to 36 pounds) than a fully fiberglass boat { 
55 pounds). Not only is it easier to schlepp on land but it accelerates 
and—some think—is quieter in 
choppy water. 

In the last few years, wood 
kayaks have surged in popular- 
ity, mostly because of kits for 
brave amateur builders. But a 
few professionals are crafting 
custom boats for connois- 
seurs, and no one is applying 
more panache to the art than 
Joe Greenley of Redfish Kayaks 
in Port Angeles, Washington. Joe Greenley test-paddles one of hi 

Greenley builds wood-strip trademark kayaks, known as much 
kayaks, bending '%4- by */-inch _ their artistry as their seaworthiness. 
strips around temporary forms 
to shape the hulls and decks. He covers the forms with different woo! 
create natural accents; he has used Western red cedar, Alaskan ye 
cedar, white pine, mahogany, and Peruvian walnut. On the fancier b 
Greenley adds “swoops” of lighter or darker woods, so that the 
seem to echo the organic arcs of ocean waves or sea Caves. 

Of course, this isn’t cheap. A basic custom boat takes Greenley a 
175 hours to build and costs about $4,000—a similar size all-fiber; 
commercially produced kayak costs about $2,500. But half a dozen m: 

facturers offer wood boat kits, starting around $600, that amateurs - 
patience and a hundred-odd hours of free time can build. 

Whether you make your own or custom-order, the unity of paddler 
kayak is a synergy not unlike that of rider and horse. You trust the kayak: 
your life, asking it to perform prodigious feats in occasionally overwheln 
circumstances. And a wooden boat just seems like something to believe it 
Redfish Kayaks: (360) 565-8329 or www.redfishkayak.com. Pygmy Be 
Inc., of Port Townsend, Washington, is one of the nation’s largest and ol, 
kayak kit makers; (360) 385-6143 or www.pygmyboats.com. 
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You’ve been very, very good. 
Now go to your room. 





| Search for The extraordinary. With early check-in. 


From condos that feel like home, to resorts you’ve only dreamed of, there are places to stay 
out there you never imagined. And by negotiating Expedia Special Rates, we can help you 
get into them as easily as we help you get to them. Easy and secure transactions backed 
by 24-hour customer support. It’s never been easier to find the trip you're looking for. 


| flights hotels cars vacation packages cruises deals business 


Expedia.com: 


Don't just travel. Travel Right: 
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1e bay 


‘ts to clean up, protect, and restore San Francisco Bay are. 





ting an inviting refuge for wildlife—and people 
sa Taggart *. Photographs by David Sanger 
- salty, sparkling centerpiece of the San Francisco Bay Area is such Bee 


il element of the region that most of us who live here take it completely 
ranted. Of course, we shouldn't. 


ym San Jose to Suisun City, San Francisco Bay has a profound influence. 


‘ec more than 7 million people who live and work around it. It shapes our 
her, our economy, and our traffic patterns; it dictates where we collect in 
—where we live and where we work, It inspires us with its many-colored 
rs, temperamental fogs, wildlife, and fresh air. In short, it defines us. 
i¢ bay is also, increasingly, our collective backyard, the place Ny avon go 
in hour or so to escape the workaday world. Here we can burn off tensions 
.a hike, a jog, or a bike ride, and we can reconnect with the natural world by 
ying the graceful flight of passing birds or the sometimes comic antics of 
or seals. And always, the bay is a place of subtle, but incomparable beauty. 
“ae is a great time to visit the bay’s shores to appreciate just how 




















Meandering Bets teits of 


sloughs, channels, and 
ponds Eee through 
marshlands toward San 
Francisco Bay at the Don 
Edwards National Wildlife 
Refuge Visitor Center in | 
aacianlelal a ing ee 
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3 2002 NISSAN MAXIMA. First, we dialed up the horsepower to 255. Then we gave it an electronic 


by-wire” throttle — inspired by the ultra-responsive controls on jet fighters. Finally, we added a close-ratio, six-speed 


| gearbox. The result is nothing less than the most advanced Maxima ever. Just remember to keep your arms inside during 


ry. For specs, click to NissanDriven.com. Or call 800-235-8880. The Nissan Maxima. CARS LIKE IT: 0 


the Nissan Logo, DRIVEN and Nissan Model Names are Nissan trademarks. © 2001 Nissan North America, Inc. 








Jogger at Point Isabel Regional Shoreline runs above low-tide mudflats dotted with birds; the trail leads to a sweeping cre 


view of the San Francisco waterfront. A snowy egret and ruddy-necked American avocet (far right) are commonly seen b 


important—and magnificent—the es- 
tuary is. Winter bird populations are 
at their peak, and storm-scrubbed 
skies offer brilliant views. Grab your 
binoculars and hit a trail, rent a 
kayak, or hop on a bicycle; there’s 
more to see and do here than you 
might imagine. 


A refuge for wildlife 
The bay is the most important West 
Coast stop on the Pacific Flyway. 
Some birds come to nest; others just 
to rest. But birds aren’t the only 
wildlife you'll find here. High winter 
tides temporarily flush endangered 
salt-marsh harvest mice from their 
burrows. Last spring, visitors at the 
Don Edwards San Francisco Bay 
Wildlife Refuge spotted gray whales 
spouting near the Dumbarton Bridge. 
The rich variety of wildlife draws 
scientists too. North of San Jose, 
Janet Hanson and Anna Clarke, who 
monitor birds for the San Francisco 
Bay Bird Observatory, have set up 
their spotting scope at salt ponds 
edging a trail along Alviso Slough in 
the refuge. On this sunny day, the salt 
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ponds are the silvery blue of the 
moon at twilight. Family groups of 
black-necked stilts chatter, the calm 
water reflecting their long red legs 
and black-and-white bodies. Western 
sandpipers flitter and turn together 
across the water, a ballet of tiny 
brown wings and light. 

“We call this lazy birding,” says 
Clarke, pointing out the thousands 
of brown and white pelicans, the 
curlews, godwits, and avocets around 
us. “It’s just too easy.” 

Hanson and Clarke agree that the 
bay’s vast diversity is often under- 
appreciated. “If I say, ‘Take me to the 
Peninsula’s wilderness,’ why don’t 
people think of going to the bay?” 
Clarke. 
wildlife up in the hills. But compare 


says “People talk about 
the number of species right here.” 
Protected baylands acreage may 
soon expand. Cargill Salt, the com- 
that 


rights in these ponds, plans to sell 


pany owns the salt-mining 
off as much as 17,000 acres of its 
salt-making operation. Federal and 
state agencies are hoping to buy 
them, and many areas may be re- 


stored to tidal marsh. 

Though price negotiatior 
ongoing, arguments have 4 
sparked about how the ponds | 
be managed—one good exam 
the bay’s environmental and py 
complexities. Some want to ri. 
as much as possible; others ‘ 
creating tidal marsh could pote@™> 
disturb more birds than it helps! i 

The problem is that we just) 
predict the impacts of change ot} 


an involved, little-understood sy 


An altered landscape 
Change is nothing new to the 
square-mile bay. For one thing, if 
to be much bigger. Since Gasp 
Portola’s scouts sighted the estu 
1769, the waterway has shrunk 
third (see maps on page 18). No} 
enveloped by urban developme! | 
percent of the bay’s tidal mars}| | 
been lost, and only 7 miles of the} 
inal 23 miles of sandy beaches ret 
Construction, agriculture, VJ 
diversion, and diking have su) 
away at the waterway since St 
ment boomed here in the | 











ty. By the 1960s, 4 square miles 
J were being filled each year. At 
bint, serious plans were floated 
San Francisco Bay and trans- 
into lagoons. 

activists in Berkeley led the 
or strict controls on filling. 
he late 1960s, limits on dump- 
d discharge have helped clean 
> water—though scientists still 
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great bayside destinations 


recommend sport anglers limit their 
consumption of most bay fish. 

Today restoration has become the 
region’s rallying cry. More than 150 
projects are underway or planned to 
reestablish tidal action and native 





plants and animals around the bay 
from small 1-acre plots to the 3,200- 
acre restoration of Bair Island in Red- 
wood City to the 10,000 acres of the 


he San Francisco Bay Shoreline 

Guide (University of California Press, 
Berkeley, 1995; $18.95; 800/822-6657) 
has maps and contact information. 
SAN FRANCISCO: Crissy Field. The 
newly restored wetlands has dozens of 
native plants, good birding, and trails of- 
fering great views. Old Mason St.; (415) 
561-4323 or www.crissyfield.org. 
SAUSALITO: Sea Trek Ocean 
Kayaking Center. Trips from Richardson 
Bay. From $65 for a half day. (415) 488- 
1000 or www. seatrekkayak.com. 
San Francisco Bay Model. The 1'/2-acre 
model! puts the bay and delta water sys- 
tem in perspective. 9-4 Tue-Sat. 2700 
Bridgeway; (415) 332-3877, 
MILL VALLEY: Bothin Marsh. Nice 
bird-watching at this 112-acre site, with 
trails (part of the San Francisco Bay Trail) 
leading to Mill Valley and Sausalito. On 
U.S. 107; (415) 499-6405. 
SONOMA: Viansa Wetlands. Wildlife 
has returned to 90 acres of restored wet- 
lands at Viansa Winery; twice-monthly 
tours ($25) include lunch. 25200 Arnold 
Dr./State 121; (800) 995-4740. 
RICHMOND: Point Isabel Regional 





former salt ponds of the North Bay. 

People have grown to appreciate 
the marshy terrain and muted colors 
of pickleweed and cordgrass ringing 
the bay. Wetlands offer not just food 
and shelter to wildlife, they also filter 
toxins and sediments, keeping bay 
water clean and clear. “I’ve seen a 
change in attitude over the years,” 
says Grant Davis, the executive direc- 
tor of the Bay Institute of San Fran- 
cisco. “There’s greater public aware- 
ness of the need to restore and 
rehabilitate.” 

But the demands of a growing pop- 
ulation continue to threaten the bay’s 
health. Currently, the biggest and 
most controversial proposal is San 
Francisco International Airport’s plan 
to build new runways extending into 


Shoreline. Beautiful views from this 21- 
acre park. West end of Central Ave.; 
(510) 562-7275 or www.ebparks.org. 
CROCKETT: Carquinez Strait Re- 
gional Shoreline. Trails on the bluffs offer 
sights of Benicia and the strait. Bull Valley 
Staging Area, Carquinez Scenic Dr.; (510) 
562-7275 or www.ebparks.org. 
OAKLAND: California Canoe & 
Kayak. Paddle out from Jack London 
Square. From $50 per day. (510) 893- 
7833 or www.calkayak.com. 
ALAMEDA: Robert W. Crown Memo- 
rial State Beach. The park has 2'2 miles 
of beach. $4 parking. Eighth St. and Otis 
Dr.; (810) 562-7275 or www.ebparks.org. 
FREMONT: Don Edwards San Fran- 
cisco Bay National Wildlife Refuge. The 
25,902-acre refuge has exhibits, educa- 
tional programs, great birding, and miles 
of trails. 71 Marshlands Rd.; (510) 792- 
0222 or desfbay.fws.gov. 

PALO ALTO: Palo Alto Baylands 
Nature Preserve. Boardwalks provide 
walkways above the salt marsh; the 
nature center has exhibits and visitor 
programs. 2775 Embarcadero Rd.; 

(650) 329-2506. 
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the bay in order to reduce 


delays and meet future 
travel needs. The project 
would require approxi- 


mately 1 square mile of fill 
and tons of dredging. Reme- 
diation proposals, such as 
funding salt pond restora- 
tion in the South Bay, have 
been deemed inadequate 
by some environmentalists. 
“People fought for years to 
prevent fill,” says Gary Page, 
codirector of the Wetlands 
Program at the Point Reyes 
Bird 
just going backwards.” 


Observatory. “This is 

Smaller fill projects, pol- 
lution, introduced species, 
and runoff also threaten the 
bay. “It’s death by a thou- 
sand cuts,” says Jonathan 
Kaplan of the San Francisco 
which 


BayKeeper project, 


monitors water quality is- 


sues in the bay. “ 


And it’s an equation that’s hard to 


balance: 


It all adds up.” 
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and serious 

birders over 
marsh to the 
of the water. 


Saving the bay: Get invol 


ay he 27-member agency that regulates development of 
Francisco Bay, the San Francisco Bay Conservation a 
Development Commission (415/352-3600), grew out of th 
work of three activists—Catherine Kerr, Sylvia McLaughlin, 
Esther Gulick—in the 1960s. Today, dozens of groups are 
ing to improve public access to the bay and protect and re 
its shores. Below are a sampling of major groups, most of 
which welcome volunteers. 

Bay Institute of San Francisco. Twenty-year-old nonprofit 
group works on protection, restoration, and education prog 
in the bay and delta. Novato; (415) 506-0150 or www.bay.0o. 
Point Reyes Bird Observatory. Research on bay birds. F 
more, see page 21. Bolinas; (415) 868-1221 or www.prbo, 
San Francisco Bay Bird Observatory. With volunteer sup 
port, scientists monitor bay bird populations and habitat. 
Alviso; (408) 946-6548 or www.sfbbo.org. 

S.F. Bay Joint Venture. This umbrella group coordinates 
restoration projects. Oakland; (510) 286-0319 or www. 
sfbayjv.org. 
San Francisco Bay Trail. Members are working to complet 
400-mile multiuse public trail around the bay. Oakland; (670 
464-7900 or www.abag.ca.gov/bayarea/baytrail. 

San Francisco BayKeeper. Part of the WaterKeepers of Nc 


ern California, BayKeeper is the watchdog of the bay’s water quality. San Francis 


(415) 561-2299, ext. 14, or www.sfbaykeeper.org. 


How do you accommodate 
a growing region without compro- 
mising the health of the waterway 
supporting it? How do you put a 
value on the hordes of wildlife living 
here and the bay’s intangible beauty? 


Some questions are best consid- 


ered over a long walk golden 
afternoon at the Palo Ali ivlands, a 
double-crested cormora ies its 


outstretched wings in the \s J 
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San Francisco Estuary Institute. Research and education group focused on be 
health. Order their scientific report on the bay’s health and future, Baylands Ecos} 
tem Habitat Goals ($15). Oakland; (510) 746-7334 or www.sfei.org. 1 


7 


Save the Bay. Forty-year-old education and advocacy group involved with many 


restoration projects. Oakland; (510) 452-9267 or www.savesfbay.org. 


approach, the bird dives into the wa- 
ter, paddling between posts before it 
dives again. 

I lean over the bridge rail, consid- 


7 





ering the bay’s future as I wait fc 
cormorant to reappear. And oi 
water’s slate-smooth surface, 
myself reflected. 















We are the keepers of this phrase. 


er 


Placing it upon unsuspecting lips 


when the moment calls. 


Last week it was when a ey cold gave tp 


his first kiss to a killer whale. 


The week before, a father of three 


lost his shorts to a wave. 


Next week it’s you, 
when you’re appointed 


supervisor of castle construction. 








Miles of beaches. World-class attractions. The ideal family room. 
ee 88.4. SANDIEGO or log on to sandiego.org for your free ee 
‘discover San Diego Activity Coupon Book, with over $3,000 in savings. VISITORS BUREAU 
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an everyday 
irrence at Point Reyes 
arin Field Station 


etty amazing, isn’t it?” The bird-bander 
the Anna’s hummingbird up for me to see. 
, it is. The tiny bird’s fuchsia iridescence 
On its head and neck; its back glows jade 
. Not much bigger than a monarch but- 
it pokes at the bander’s gently clasping 
rs with its long, pointed beak. Unfazed, 
pander clamps an ID band around the 
twiglike leg, opens his hand, and 
es the hummingbird whir away. 
a typical morning at the Point Reyes Bird Observa- 
(PRBO) Palomarin Field Station, on the remote 
ern edge of Point Reyes National Seashore. This is 
of the world’s premier birding locations, with more 
400 species on record. Winter here is always a treat: 
skies and views of the jagged Farallon Islands 18 
offshore are the norm. But this winter promises to 
an even better bird-watching experience, thanks to a 
education and bird-banding center, an expansive 
and a restored nature trail. 
se Palomarin site serves as the educational heart of 
). Top draw for visitors is its network of 20 mist nets, 
esh strung in 14 locations around the 198-acre site. 
an watch banders gently remove birds trapped in 


rthern california travel 
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Learn how bird-banders collect data on tiny specimens like this dark-eyed 


junco (left); follow the nature trail through a fern-filled canyon (above). 


the nets. Once brought to the center, the birds will be 
measured, banded, and released unharmed. 

Inside the center, new exhibits feature PRBO’s North 
American research and conservation efforts. Out front, 
the new deck serves as an outdoor classroom and gather- 
ing space. Nearby, new interpretive signs dot '-mile-long 
Fern Canyon Nature Trail. Watch for hawks, bobcats, and 
jackrabbits. 

And don’t forget to listen for the soft whir of a tiny 
green bird. 

Mist nets are open 15 minutes after sunrise for six 
hours on Wednesdays, Saturdays, and Sundays. Point 
Reyes Bird Observatory Palomarin Field Station: dawn- 
5 pM. daily (visitor center); 999 Mesa Rd., Bolinas; (415) 
868-0655 or www.prbo.org. — Harriot Manley 
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travel guide - tips and trips 


The great 

Golden Gate 

@ Recent security issues 
concerning the Golden 
Gate Bridge have caused 
many Bay Area residents 
and visitors to ponder what 
life might be like without 
easy access to the Marin 
hills. It’s easy to take our 
idyllic surroundings for 
granted—which is why it’s 


always nice to see new 
books like Jerry and Janine 
Sprout’s Golden Gate 
Trailblazer: Where to 
Hike, Stroll, Bike, Jog, 
Roll in San Francisco 
and Marin. Both North- 





ern California natives, the 
Sprouts do a comprehen- 
sive job of reminding us of 
the outdoor bounty sur- 
rounding the Golden Gate. 
Diamond Valley Co., 
Markleeville, CA, 2001; 
$17.95; (530) 694-2740. 

— Amy McConnell 


A chimpanzee 
named Maria 

@ In 1927 it was just “the 
little zoo in the park”— 
William Land Park Zoo, 
that is—housi:~ raccoons, 
exotic birds, ai | assorted 
fauna rounded vu. from 
various parts of Sacra- 


mento. Today, the Sacra- 
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mento Zoo has 400 ani- 
mals representing 32 
species, many of them en- 
dangered. Gone are the 
10-foot-square cement- 
floor cells of old; in their 
place are junglelike habi- 
tats for big cats, zebras, os- 
triches, and bongo; a rep- 
tile house; and the Claire 
Mower Red Panda Forest. 
The zoo also has its first 
baby chimpanzee, Maria. 
You can celebrate 
Maria’s first birthday and 
kick off the zoo’s 75th 
year on January 5 with 
talks by chimp experts, 
projects for kids, and an 
exhibit of zoo history. 
10-4 daily; $6.75. 3930 W. 
Land Park Dr.; (916) 264- 
5888 or Www.saczoo.com. 
— Chiori Santiago 


Tahoe ski ferry gets 
up to speed 

@ Skiers from North and 
South Lake Tahoe no 
longer need be separated 
from resorts on the oppo- 
site shores by icy, winding 
roads. Beginning this win- 
ter, skiers can ride the 
Lake Link 
Meteor, a high-speed, 90- 


Hornblower’s 


passenger ski ferry, across 
the lake, then travel by 
bus to their chosen re- 
sorts. Return trips will be 
on the 7Zahoe Queen stern- 
wheeler, which will host 
dinner cruises with live 
music. Round trip ticket, 
including ski pass, starts 
at $87. (800) 238-2463 or 
www.hornblower.com. 

— Brian Beffort 


Fun with food 
m San Franciscans with a 
hankering for that great 

















old favorite, 
Crush soda in 
a bottle, used to 
be out of luck. 


food is the key f 
; owner Paul 
x as Frohlich, wi 
: courages cus 
_ to search his e 
sive in-store 
new gourmet ~ of ca 
grocery store ee = Ss — bog 
at the north- “ty, Xo , ca 
ernedge of “am enjo 
the city’s Mis- recipes 
sion District, stocks Worth 
old favorites, before 
next ro 
trip: Yum’s take 
counter, where the 
of fresh soups, salad 
sandwiches, and sid 
changes weekly. Clo 
Sun. 1750 Market St 
tween Octavia and | 
Streets; (415) 626-98 
www.yumfoods.co 
— Abigail Pete 









But the owner 
of Yum, a 















along with the 
best of what’s new oe 
for the home chef. Yum is 
chock-full of hard-to-find 
ingredients from around 
the world, including im- 
ported vinegars and oils, 
exotic spices, fine sauces 
and tapenades, teas, jams, 
jellies, and unusual 
sweets. Having fun with 
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Magnificent on Market 4 
Market Street has never been overly posh, but the 
Seasons Hotel and Residences, which opened i 





tober, just might change that. A few blocks from th 
4 






Moscone Center and next to Yerba Buena Garder 
277-room hotel brings a new level of luxury to thi 
of the city. Rooms are enormous and have floor-to 
ceiling views. Fitness buffs will appreciate access 
adjoining San Francisco’s Sports Club/LA, a 100,0 
square-foot facility with more than 100 exercise c 3 
an indoor junior Olympic-size pool, and a ol 
spa. From $249. 735 Market St.; (415) 633-3000. 4 
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Ski tracks through fresh snow lead into the Sierra’s silent winter woods. 


Tahoe snow play 


Head to six state parks for winter scenery 


and stay for the snow fun 


By Harriot Manley 


ith more than 25 ski areas 

dotting the peaks around 

Lake Tahoe, the region is 
rightly touted as a mecca for down- 
hill skiing and snowboarding. But 
while the ski slopes and lodges teem 
with winter traffic, Tahoe’s state 
parks—wildly popular in summer— 
are surprisingly uncrowded in winter 
and ready for snow play. The best 
part is, you don’t have to wait in a lift 
line to enjoy them. 

Some parks offer gear, lessons, 
and groomed trails—both for nordic 
skiing and for snowshoeing; others 
are more do-it-yourself. For informa- 
tion on ranger-led activities at Cali- 
fornia parks, including full-moon ski- 
ing tours, wildlife snowshoe tromps, 
and winter-camping workshops, call 
(530) 525-7232 or visit www.ceres. 
ca.gov/sierradsp. 


California 
A Burton Creek. Near Tahoe City, 
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this 2,000-acre park lets you wander 
across broad meadows, over bridges, 
and into deep woods on 40 miles of 
tracks groomed for skiing and snow- 
shoeing. A trail pass provides access to 
two warming huts. The Silver Trail of- 
fers sweeping lake views. Equipment 
rental, lessons, and moonlight tours 
available at Tahoe Cross-Country Ski 
Area; $17.50 for groomed trails. Off 
State 28 at Fabian Way, 2 miles north 
of Tahoe City; (530) 583-5475 or 
www.taboexc.org. 

4 Donner Memorial. This park at 
the east end of Donner Lake has 7 
miles of groomed trails from which 
to enjoy views of the surrounding 
Sierra. The Emigrant Trail Museum 
features exhibits on the _ historic 
route and the Donner Party members 
who wintered here. 9-4; $1. Exit off 
I-80, 15 miles northwest of Tahoe 
City; (530) 582-7892. 

4 Emerald Bay. Though technically 
closed in winter, an unplowed (and 


steep) mile-long access 
leads skiers and snows 
to the 1929) (cam 
Vikingsholm and lake 
views of a snow-cle 
Fannette Island. On 
89, 10 miles north of 
_..-.: Lake Tahoe; (530) 525- 
A Grover Hot Sprin 
not in the Tahoe Basi 
is certainly worth th 
mile side trip from 



































Lake Tahoe. You can 
and-glide or snowsho 
frozen waterfall and 
sweeping meadows, 
soak in an outdoor 
heated with natural s’ 
water. Trails aren’t gro 
but are often cut by’ 
skiers. Pool $2, winter cam{ 
$12. Follow signs from State 8¢ 
side of Markleeville; (530) 694-: 
A Sugar Pine Point. Jam-pack 
summer, this 2,011-acre park is 
tively deserted in winter. Foll 
miles of groomed trails to ex; 
dense conifer forests; anoth 
miles of ungroomed trails offer 
tacular lakefront scenery. Trai 
the Ehrman Mansion area (bui 
closed in winter) provide the 
lake views; the easiest trails are i 
General Creek area. Winter c 
sites $12. On State 89, 10 miles s 
of Tahoe City; (530) 525-7232. 


Nevada 

A Lake Tahoe Nevada. This 13 
acre park, surrounded by Toiyab 
tional Forest, borders the lake’s n 
east side. Best access in winter 
secluded Spooner Lake, wher 
miles of groomed trails lead to : 
than 9,000 acres of park and adj; 
forest lands. Coolest feature: | 
snug log cabins reached only by 
or ski (from $130; sleep up to f 
Spooner Lake Cross Country Ski 
offers equipment rental and les 
$17.50 day use. On State 28, '/2 
north of U.S. 50. (775) 749-534 
www.spoonerlake.com. 


I have a very sapphire side, but the 


other is green. I am esteemed for being 


soft and carefree, yet those who are 


closest to me know | love the thrill 


of life. Full of energy and spirit, I 


am the coasts of México and the 


bodies of water that surround. 
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An hl ne. 


My beautiful sun warms my sea, 


the waves bring treasures from afar, 





and my shining moon lures lovers 


hand in hand. 


cture, nL oe works of art, and hundreds of museums filled with exquisite mae 
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CoRR Ui aimocaneal aimee gk dance until dawn. I am México. 
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Visit www.sunset.com . 
and find the essence of old 
Hawaii, where you can relax — 
your mind and rejuvenate 
your spirit. TTT VAN RORN ST e NTS 


www.sunset.com/travel/hawaii.htm| AOL Keyword: Sunset 
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Now more than ever! 


Up-close to whales, waterfalls and wilderness islands. 
Wildlife you can actually see. Visits to even the tiniest ports. 
Casual, congenial small-ship cruising is the very most 
Personal way to truly experience the Alaska of your dreams. 
American owned and operated means the widest range of 
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homes, others thick with reed. 
wildlife. The lake offers the kij 
serenity all but impossible to gy 
the Strip. | 

With its earth-tone exterioj 
tile roof, the Hyatt, which comng 
an impressive site on the lake, | 
ages to blend nicely into the sej 
Inside, the decor is understated| 
an airy lobby. Lighting and furl 
ings are imported from Moroce 





show none of the theme park+ 
excess of the Strip’s new Alz 
Resort & Casino, which also fea’ 
a North African motif. The Hyat | 
has a spa, as well as its own casi) 
about the only reminder that y 
anywhere near Vegas. 

With no other hotels curr 
open along the 320-acre lake (gr/ 
has been broken for a Ritz-Carll 
dining choices at Lake Las Vegal 
limited. You'll find casual dinii 
the Moroccan-inspired Café Te 
but don’t miss Japengo, which | 
Pacific Rim menu. It’s a must for: 
lovers thanks to the creative wa 
its sushi chef, Fujita Osamu. For 
matter, it’s awfully hard to pas) 
their Kobe beef fillet. 


Subdued Summerlin 
Located amid the explosive gre 
on Las Vegas’s northwest side, 
Regent doesn’t have the isolatec 
ting of Lake Las Vegas. But withi 
lushly landscaped grounds, the 
definitely a resort feeling. Even 
its casino, foot traffic is consides 
less than what you would find at 
Strip hotel. 

The Regent’s European decc ; 
classy and understated. High-ceilit : 
rooms are more spacious than tle 
found in the typical Strip hotel, | 
they have sitting areas and mait 
baths complete with spa tubs. Mit 
exuberant is the restaurant des/i 
such as at OXO, a steak and seat i 
restaurant, owned by chef Gua! 
Mauler, that announces itself é 
bold neon lighting. Mauler also oa} 
ates the resort’s Italian restaur|ll 
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e you can take the resort out 
sas, you can’t fully take Vegas 


poloughan, plunked down in 
iddle of the desert. But in a 
make-believe, this is as close 
‘re likely to get to authentic; 
jb actually came from Ireland— 
taken apart, shipped here, and 


at's nice about the Regent is 
ealthy, soulful indulgences are 
ailable. You can work off your 


Lake Las Vegas 

@ratt Regency Lake Las Vegas 
sort, Spa and Casino. About 

p minutes from Lake Mead in Hender- 
Bn. You need to be a hotel guest to 

@nt Kayaks, canoes, and paddleboats 
#0 fish for stocked largemouth bass 
Wd rainbow trout. 496 rooms from 

19; ask about spa and golf packages. 
7 MonteLago Bivd., off Lake Mead 
vd.; (800) 554-9288, (702) 567-1234, 
| www. lakelasvegas.hyatt.com. 

pa Moulay. An assortment of 
oroccan-inspired treatments, includ- 
g desert stone massage, herbal 

aps, and skin care using North 

frican clays, is available for both 

ests and nonguests. Fees include 

sé of a small fitness center and sauna. 
vom $55 for a 30-minute treatment 
ession. (702) 567-6049. 

apengo. Fine Pacific Rim dining 
verlooking the lake. (702) 567-1234. 


Summerlin 

egent Las Vegas. 547 rooms from 

221 N. Rampart Bivd., at Sum- 

merlin Pkwy.; (877) 869-8777, (702) 
69-7777, or www.regentlasvegas.com. 
Quae Sulis. A sumptuous 40,000- 

) Uare-foot water-themed spa with 

oath therapies, mud baths, and a full 


——— 


389, 


meals hiking the stunning desert 
canyon trails in nearby Red Rock 
Canyon National Conservation Area 
or doing laps past the thundering 
waterfall in an 11,000-square-foot 
pool. There’s also an expansive fit- 
ness center that is the antithesis of 
the laundry room-size workout facil- 
ities shoehorned into some hotels. 
The resort’s spa, Aquae Sulis, fea- 
tures a series of therapeutic baths in 
a palatial setting. 

So you hike for a while, then soak 
for a while. Get a treatment or two. 
And somehow, against all odds, Sin 
City becomes Zen City. 





Beauty and the beholder: Spa guest 


relaxes under a fresh spackling of 
mystery mud. 


range of massage treatments. Fitness 
center and spa access $15 for guests, 
$30 for nonguests. (702) 869-7807. 
J.C. Wooloughan. Pub favorites 
from bangers and mash to Knappogue 
Castle single malt Irish whiskey. (702) 
869-7725. 

OXO. Delicious steaks and grilled foods 
in a spacious, dramatically designed 
room. Closed Sun. (702) 869-2335. 
Spiedini. Grilled and spit-roasted 
meats as well as a good selection of 
pastas. (702) 869-8500. 
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ROA aa 
CRUISES 


The Most Enjoyable and 
Hassle-free Way To Travel 
Unpack Only Once! 





EUROPE 
See the best of Europe from her legendary 
rivers, away from busy highways. Sail 
aboard deluxe ships (max. 140 guests). 
Enjoy spacious cabins with panoramic 
windows and elegant one- 
seating dining. All shore 
excursions are included. 
Cruise through Holland 
& Belgium, France, Italy, 
Portugal & Spain or 
through the heart of Europe 
on the Historic Rhine & Danube rivers. 
Choose from 19 great cruises, 9 to 16 day: 


From only $1,998 
including airfare 










RUSSIA 


Experience the grandeur of Russia from 
the comfort of a cruise ship. Spend 3 
days each in Moscow and St. Petersburg 
(staying aboard) and cruise the fascinatin 
“Waterways of the Czars” connecting thes 
two majestic cities. All shore excursions ar 
included, plus lectures aboard 

and performances ashore. 
From only $2,398 
including airfare 


"LEIS iil iepemiimaenincrs nes 
REE VODEARED FACIE Rw 24 


Newer ee 


See your travel agent or call | 


800-645-0794 


My ss 


www.uniworld.com 


Time travel 
in Montclair 


Explore an extinct volcano, 


sip an old-fashioned malt 


By Courtney Bennett 
Photographs by Kristen Loken 


he East Bay may seem an un- 

likely place to find ancient 

volcanic remains. But believe 
it or not, one of the highest peaks in 
the Berkeley-Oakland Hills, Round 
Top, was formed from the remnants 
of a 10-million-year-old volcano, the 
largest of four that existed in the re- 
gion. Now part of the Robert Sibley 
Volcanic Regional Preserve, it’s a per- 
fect place for an unsurpassed view of 
a volcano’s inner workings. 

Erosion and movements along the 
Hayward and Moraga Faults worked 
together to tilt Round Top on its side, 
exposing different levels down to its 
core. Numbered posts mark some of 
the more interesting sights, includ- 
ing lava flows; a brochure from the 
visitor center at the park entrance 
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Get a geology primer on the Round 


Top Loop Trail; a plastic parrot 
presides over the Montclair Egg Shop. 


will lead you to them. Among the un- 
official attractions are the mazes built 
by park visitors in the bottoms of old 
quarries on the grounds. 

To cap off a busy morning of ex- 
ploring, head to the nearby town of 
Montclair, a picturesque Oakland 
Hills community. Among the many 
shops and restaurants, two charm- 
ing eateries in the heart of what 
locals call “the Village” stand out. 


Fish 







: Ranch Rd. 
Grizzly _—. ‘ 
Peak Blvd. @) 
Caldecott ROBERT 
Tunnel. SIBLEY | 
VOLCANIC | 
REGIONAL 
PRESERVE 
visitor — 
0 tp mi center \ ; 
o\—e 
(3) Skyline “ a 
Blvd. Round 
Moraga Ave. Top ¥ 
Snake Rd. a 
+ 
Montclair a 


Travel planner 
WHERE: To reach Robert Sibley 
Volcanic Regional Preserve, from 
State 24 exit at Fish Ranch Rd. Al 
the stop sign at the top of the hill 
turn left on Grizzly Peak Blvd. and 
left on Skyline Blvd. The preserve 
entrance is on the left. To reach 
downtown Montclair from the par 
turn left on Skyline, right on Snake 
Rd., and right on Moraga Ave. 
CONTACT: East Bay Regional Pal 
District: (610) 562-7275 or www. | 
ebparks.org. Montclair Egg Shop: 
6126 Medau Place; (510) 339-958 
Montclair Malt Shop: Mountain Bl 
and Antioch Court; (510) 339-1886 


The Montclair Egg Shop ¢ 

hearty, healthy brunch and | 

options at reasonable prices.' | 
the real reason to come here) 
watch a model train pace back’ 
forth overhead behind an | 
grill, while a tiny mechanical tra? 


—_ 


artist SwOOps across a wire a} 
the front waiting area. 

Or forget lunch and opt for a a 
or sundae. The Monié 
Malt Shop is hard to miss: It’s ma! 
by a distinctive “Meet Me at the | 
Shop” sign. The shop’s prime cc 


cone, 


location and glass windows mak 
great people-watching. If you gli 
up at the now peaceful Oakland | 

rising over the Village, it may s\ki 
you as amazing that such a pleilil 
little community has a volcano ij 
backyard. # 


| 


| 


arly 200 daily nonstops to America’s major cities. 
Consistently the Bay Area’s best on-time record. 


Keep the spirit of America flying high. 


Oakland International 


the airport that works for you. 
www.oaklandairport.com 
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Close-in counters 


Take a front-row seat at these San Francisco restaurants 


By Chiori Santiago 


ining at a restaurant counter 
Let 
others huddle around the 


is not for the timid. 


table, 
crowd. At a counter you’ll find inde- 


safe in the companionable 


pendent folks who enjoy being close 
to slinging hash, feeling the heat of 
the grill, and watching the transfor- 
mation of ingredients from raw state 
to dinner plate. At five San Francisco 
eateries, take a front-row seat to see a 
riveting choreography of cuisine. 

A steamy drama unfolds on the 
other side of the counter at Ella’s, 
where a fast-stepping staff prepares 
fixings for the evening meal while 
you’re chewing breakfast. Peer over 
your plate to see the deft hands 
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Reasons 





of prep chef Samuel Ramirez shape 
cornmeal-molasses dough into fat 
hamburger buns. Behind him, fellow 
cooks pull some of the 22 chickens for 
tonight’s pot pie from a boiling vat. 

At Swan Oyster Depot, the lunch 
line stretches up the block as seafood 
fans wait for a coveted seat at the 
long marble counter. Hulking guys 
serve up platters of prawns, steamed 
crabs, and just-shucked oysters glis- 
tening in brine. If you have a soft 
heart, be forewarned: The food’s so 
fresh that your lobster will wave 
goodbye as it heads to the kettle. 

St. Francis Fountain in the Mission 
District serves a scoop of nostalgia 
with your banana split. Aside from the 





























You won’t need a reservation t 
these counters, but on busy wee 
evenings (or anytime at Swan), y 
may have to wait for your ringside sé 
Blue Plate. 6 pu.—10 pm. Mon-s 
3218 Mission St.; (415) 282-6777. — 
Chaya Brasserie. 17:30-2:30 Mc 
Fri, 5:30-10 Mon-Wed, 5: 30-10; 
Thu-Sat, 5-9 Sun. 132 Embarcade 
(415) 777-8688. 

Ella’s. 7 A.v.—9 PM. Mon-Fri, 8:30 
Sat-Sun. 500 Presidio Ave.; (4) { 
441-5669. a 
St. Francis Fountain. 7-6 Mo a 
8:30-6 Sat-Sun. 2801 24th St; a 
826-4200. | 
Swan Oyster Depot. Clam chal 
der all day. 8-5:30 Mon-Sat. 151 7 Pel 
St.; (415) 673-1107. 


Shrimp is served with a smile at | 
Swan Oyster Depot. 





SM 


PRR ATR TART 





prices, hardly anything has chz 
since it opened in 1918. Your) 
beer isn’t poured from a caf 
mixed individually with a squ| 





syrup from the silvery array 0} 
pensers behind the laminated coy 
Even the cash register is hand-craj 

Blue Plate offers classic | 
dishes with a nouvelle twist. A si 
counter puts you inches fro 
kitchen; you’ll feel the same in! 
blast that chef-owner Cory Obe 
experiences every time he open 
oven for a tray of rosemary flatk 
or meatloaf. “You can tell me es 
how you want your food; th 
nothing between the cooks anc 
customer,” he says. 

Sushi counters are everywhere 


Hi 


a particularly memorable one 
Chaya Brasserie. Most diners of} 
a table, so those who walk up| i 
generally find a seat at the sycat|® 
counter. Watch sushi chefs slice® 
tangles of hamachi into artful } 
while you contemplate a view 0} 
Bay Bridge and blue water. 
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‘ Alaska Arizona Arizona 


ur. next adventure VY Wy 
4 y 


d Ee? Alaska 


EXPLORE 
GRAND CANYON 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 


EXPEDITIONS 


Authorized Coucessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 
or write P.O. Box O Kanab Utah 84741 


Stunning scenery, world-class 
Fe: accommodations, bot) eh) Le 
hiking, arts, galleries, and shops 


x 


Dy, 


Oe Wa 41m =1,c01e s LU) oe 
367-9745 © www.wrangell.com 


www.VisitSedona.com “ 
1-800-288-7336 VU NT 


E AY mN iF | Catalina Island Lake Tahoe/Reno Area 





2 Denali « North Face Lodge 


>tive Learning Adventures 
in Denali National Park 


.2290 www.campdendli.com 


Conpbos 

CHALETS 
Ee ae 

island Packages with boat, tours, 


Beem ele Mem ici CTU -0216 | 


| the beach: $88-$180, PP/DO, e; 
| determined by # nights & date of travel. 11/12/2001 to 3/14/2002 | 


TAHOE 


= 
Accommopations VIEW & BOOK ON LINE 
www. TahoeAccommodations.com 
800-544-3234 





)B&B Inns-Wyoming 


Central Coast Central Coast 
to spur own log an on the doorstep 








tacular Jackson Hole. Ski, snowmobile, 
backcountry ski or snowshoe. Begin your « San Simeon + Atascadero + Pismo Beach + Grover Beach - Arroyo Grande °* 
adventure at the Spotted Horse Ranch. be = 
F QO 
+ 800-528-2084 E o 
www.spottedhorseranch.com Sa 5 
2 ? 5 
: 3 
Arizona . ‘ 
S / 
= = © 
ERE THE SKIES ARE 5 
’ CLoupy ALL Day. - 3 
ete eee ce c 
= a 
2 
3 O 
a 3D Uncrowded beaches, a 
ane ae a ? o 
Bea Q friendly small towns, 3 
2 rich vineyards, : 
Celebrate the spint of the West ata = : > 
0,000-acre guest ranch...with 100 horses i abu ndant Su nshine and =- 
or exploring rugged trails, anda challenging VU 4 
= ; a castle ona hill. oF 
ayout Golf Digest ranked in A\merica s © 
75 Resort Courses. Fin joy starlit campfire 2s 2 ay 
| : a ; c Treasures of the earth, mind, 
outs, trap & skeet, nature programs and of 
rtjeep tours, all just a short nde northwest Ss and spint ees still here! 70 
noenix. For reservations from $219 nightly = a 
ding, all meals, call 8300/6 84-5040. = oi FO) R N pn S n 
D apa o 
; Free Destination Guide a 
Be eteraSeAP S455. é340i415 
+ San Luis Obispo County www.SanLuisObispoCounty com 
eeeieniiieniieSeirDAdecansinidens ie ek * Morro Bay + Cayucos + San Luis Obispo - Los Osos/Baywood Park * 
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Lake Tahoe/Reno Area Lake Tahoe/Reno Area Lake Tahoe/Reno Are) 
SOUTH LAKE TAH@¢ 


Vacation Rentals 


Lakefront * Condos 
py Call for $50 off ye 


KER © Some restrictions 
MCKINNEY & ASSOC., INC. _To Preview Vacation H 


www.stayintahoe 
800-748-6857 or call for Free 






















Monterey Peninsula 


EXPERIENCE 


io 


C4 
= 





HOTEL PACIFIC 


1-800-554-5542 BOOK WN 
eal 


We're the only Lake Tahoe luxury resort with an on-property chairlift and MONTEREY BAY INN 
- a 1-800-424-6242 
ski-in, ski-out privileges. Value Season Packages start at $185* Peak Season Packages SPINDaTERIE S 1 
start at $225* Call 800.404.8006 or 530.583.6300 or click on www.squawcreek.com. 1-800-841-1879 
Discover Resort at Squaw Creek where everything’s at your ski tips. VICTORIAN INN 
1-800-232-4141 
MARINA DUNES RESORT INNS OF MC 


1-877-944-3863 COASTALHOTE 


$100 off rack rates Sun-Thurs. $50 off rack rates Fri & Sat nic 
Black out dates and restrictions apply. Valid through 2/28/ 


45 minutes from Reno/Tahoe Int'l Airport. 90 minutes from Sacramento Intl Airport. 200 miles east of San Francisco. 


| BENCHMARK @) HOSPITALITY 


403 Luxury Rooms and Suites + Five Restaurants and Bars + The Spa at Squaw Creek * Cross-country Skiing 
ae = Heated Pool + Jacuzzis * Snowshoeing * Dogsledding +  Ice-skating + Children’s Programs 








wwe *Per person, per night, double occupancy. Subject to availability. Includes accommodations, breakfast, lift tickets or FlexiPlan credit, and resort fee. 


OLN EE ae Me le 
| MONARCH DAYS _ 
| FREE $50 VALUE! 
Free 17 Mile Drive Pass 
Discounts on Aquarium 7 
| Shopping, Dining “in 
Video & More!!! 
Room & Packages starting 7 









Sun - Thurs. / Subject to Change 
Expires 3/15/02 . 










| 3 Deer Haven Inn & Suites 
| ¥ Sea Breeze Inn & Cottage: 
| ¥ FeatherBed Inn : 

| 2 Sunset Inn it 


| PACIFIC GROVE, CA 






- SNIGGAIS - DNIddOHS 


Pox TRICE 


> = CHAMBER of COMMERCE 


BE ged - 





530.587.2757 14 1-800-655-0608 
, peal www.truckee.com |f4@ || Wwww.stayinlaketahoe.com ADVERTISERS 
Pe ORNSTSTONCAN OTTO TES SE STINT aig Si LEE. IN THIS 


TRAVEL DIRECTOR’ 
cheerfully will send compl 















Northstar 
SKI WEST Tahoe eae * Truckee 
“ACATION RENTS” Mountain Chalets * Cabins 


Homes and Condominiums 


information, including rat 


Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 www.skiwestvacations.com 


reservations, and accomh 


dations, upon request. 
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RAs are ica olny 


Mendocino Coast Kadridioeline Coast 


North oe Hotel 














” emite/Mariposa County 











FORT BRAGG ON AS un INO ELE 
Enjoy the Romance aaa Pen 
of the North Coast “ele ; | 
Newly opened luxury hotel in jgagiippegpenet= 
Fort Bragg, California 


overlooking Noyo Harbour @ 
and the Pacific Ocean. Most FB== 
rooms include a fireplace and me 

jacuzzi with an ocean view pa ae 
balcony. 


Gulla fot Special n, org, 11866) 96 2.2550 


Weekday prices 1005 S. Main Stret, Fort Bragg, (A 95437 FREE or (707) 962-2500 








Rooms available - 
all year long!! 

_ Call for a FREE vacation 

i planner 


Fie OE 


366-HALFDOME 





PFORT BRAGG, CALIFORNIA 
3 DAYS, 2 NITES PACKAGE 


‘[NDOOR POOL CO 2 Nights lodging for two. 
& Breakfast 2 mornings for two 


‘ Dinner 1 night for two at the 
é Cliff House Restaurant. 
400 South Main Street 

oa Fort Bragg, CA ® 95437 


: 


i 
By 











meofyosemite.com. 
Ly Visitors Bureouw 
2 oe 2 PEOPLE TOTAL COST TOLL-FREE (800) 
. Be Only available on Sunday thru Thursday stay. Not 
« ae a cavailoble sa bela a ae Fo ie = 
= may apply. Reservations required. Excludes holi 
Mendocino Coast WWW.FORTB RAGG.ORG: Expires 2/28/2002 or (707) 964-4761 


FORT BRAGG 


| 
HORELINE BES The Redwoods, the oceanaMendocino ame] 


www.shorelinevacations.com 





| ¢ OAST IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 


¢ Hot Tubs 


at Point Arena Lighthouse 


F on the scenic Mendocino Coast 4 
E © 3 bedroom, 2 bath, kitchens, t 


trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 


2467, 9-5. Brochure-Rental Agency, Box 337, fireplaces, ocean view. 





Manchester, CA 95459 www.irishbeach.com E ¢ Near beaches, restaurants, galleries, Tt 
& fishing pier, whale watching, 
& charter boat, shops. 
B Point Arena Lighthouse Keepers, Inc. 
eos =e : : & P.O. Box 11S * Point Arena, CA 95468 
-Cial Adyertising lravel Seetion Enchanting Mendocino Vacation Rentals B = at " 
‘ ene Sa . % Toll Free Reservations 
April r Gracious Rentals For Discriminating Guests E (877) PALIGH gre 
“ jut 2002 JIS E (Non-profit) Peiherigga 
CoasT GETAWAYS E iene 
IAs close iS i 92 ILA Ocean Front and Ocean View Homes e@ 1-800-525-0049 : E-mail us: pz alte ht@mcn. org 
www.coastgetaways.com & Internet home page: www.mcn.org/I/palight 3 
e / y, 707-937-9200 @ 10501 Ford St., Mendocino, CA 95460 SS 
Call 800-222-9404 cokes | | 


For information and great pictures check our website, 
or call us for a free brochure 


OW to.tesefve a spot — 
in this new-Sunset, 
travel planner. 


Sd 


SEAFOAM LODGE . MENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 


| www.mendocinovacations.com 
| BA Homes-B&Bs«Spas Views + FIREPLACES 


Ocean Views Beach Access 


TV, VCR and Hot Tubs 


Children & Pets Welcome 
ie www.seafoamlodge.com aa) | PREE BROCHURE 
(707) 037- 1827 (800) 606-1827 Rein SEG 707-937-5033 » 800-262-7801 
P. O. Box 68, MENDOCINO, CA 95460 bib, e-mail: mcr@men.org 
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Menidoeing County 


Mendocino County 


OFFICIAL VISITORS INFORMATION 








2002 


CRAB & WINE DAYS 





Crab cake cook-off, crab feeds, wine 
tasting, crab puffs, chardonnay, crabbing 
demos, crab cruises, winemaker and 
brewmaster dinners, winter lodging rates, 
cracked crab, old vine zin, cioppino ... 





Northern California 


SCENIC RAIL: ADVENTURES 


in the Shadow®.of.Mt.. Shasta 


JANUARY 25 — 
FEBRUARY 3, 





Chef Nicholas Petti 
Owner, Mendo Bistro’ 


/ 


£ 


Sacramento Area 


DISCOVER LOD!! 


WINE & VISITOR CENTER 


Gairccsas s Premier 
Wine Experience! 


Wine tasting room, interactive wine 
experience, fascinating viticulture displays, 
unique wine programs, wine related gifts, 
as well as travel and visitor information. 
Discover Lodi...life the way it should be. 


Shasta Stoviset Diane Thain ° Open air Excu 
1-800-733-2141 


www.mctrain.com 
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2545 West Turner Road 
Lodi, CA 95242 
(800) 798-1810 
www.visitlodi.com 








Napa County " yh 


JOHN eee 


800 522 8999 - 707 257 
www.johnmuirnapa. cor 
Highway 29 & ‘Trower Av 


Redondo Beach 


Enjoy the best of Southern Calif 

Uncrowded, unhurried and acct 
Call for your free Visitors Guide 
1-800-282-0333 


www.visitredonde.com 
San Francisco/Bay Ar 


\ WAX MUSEUn 1 
TAT RASHERMAN SS WHARE | 


Youll be 


Step back in time and enjoy the ancient art of 
Wax Sculpting. You'll see Hollywood Celebrities, 
US Presidents, Scientists, World Leaders 
and of course our Chamber of Horrors. Come { 
experience what has delighted more than 10 
million visitors over nearly 40 years. 


It’s Al New! 


In the heart of San Francisco's Fisherman's Wharf 
Call: 800-439-4305 e-mail: sales@waxmuseum.com 


AA CPA So ee 


Santa Cruz County 


Quality vacation homes & 
1/888,/641-6100 * www.bestofpaja 


Par mea anes ee 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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Un) Santa Cruz County British Columbia, Canada British Columbia, Canada 


Pe eu eo 







f Enjoy sun, surf and golf on 
the Monterey Bay. Large 
4 selection of properties. 
ro po Bailey Property Management 
} 


www. baileyproperties.com 
1-800-347-6830 


DM. (ane 2 





Have you ever dreamt 


Po = é 
~ } with your eyes open? 






COLT aU 









This year, experience the natural beauty of the Canadian Rockies. 


For a free brochure, see your travel agent or call: 1-800-665-RAIL (7245). 
ROCKY MOUNTAINEER RAILTOURS?® 


www.rockymountaineer.com 







f 
i he Smart Cruise 






it ‘ducational 18-night cruises aboard British Columbia, Canada 
classic steamship Universe Explorer Dude Ranches 
arting from $2450 pp (dbl/sgl) and 
ROE Adm Ogee Um Ur oro e See iit real 33 coast ah Mi 











w.wecruise.com for a free brochure. arch Fac travelin 
restrictions apply. Ship Registry Panama. rena in, I esi é) real freight boat 
' sca s 





| 
| 
7 
h SPE) 


Greenhory Grok 


Gutat Rare \ ee 

iscovery, learning and adventure since 1978 An unforgettable, adventure- i Ra " es Soo 
filled week in the Sierra Nevada » Passenger/Freightboat Cruises 
Mountains of California. aboard the MV Aurora Explorer 


ru aren CRUISES 


oP Pe . a, fustic Cabins * modern, comfortable passenger staterooms 
MALL LAL OZ me raharde de — * 12 passengers and six crew, including steward 
e fs ; © 3,4.and 5 day cruises © great dining 





Special Advertising Travel Section 
May 2002 Issue 
Space close is 2/22/02 


500-222-9404 now to reserve a 
t in this new planner featuring 


premium travel advertisers. eee OS eee VANCOUVER, COAST & MOUNTAINS 


7s 









www.marinelinktours.com 250 286-3347 











SUPER, NATURAL BRITISH COLUMBLA™ 


au. ) 


For a Free Travel and Adventure Guide please contact us al 


= a 


Benet cn 1-800-667-3306 


PRs S// aa www.coastandmountains.bc.ca 
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Colorado 








Southwest Sas 


and beyond- 
Learning Raventures 


for all ages. 


CROW CANYON 
ARCHAEOLOGICAL CENTER 
800-422-8975 www.crowcanyon.org 











Guam 


Traveling to the 
arta ee 





(800-873-4826) 


® x 
Ey Guam Visitors Bureau 
C- Setbision Bisitan Guahan 


www. visitguam.org 


Island of Kauai 


——_——$§S$_$_$_ ee“ 
BEACHFRONT RENTALS, POIPU TO HANALEI! | 


iai's largest selection - call us on Kauai for | 
1 our free color brochure 
-@&\ Kauai Vacation Rentals 
e , N & Real Estate Inc. 
Sm eP >, 3-3311 Kuhio Hwy e Lihue, Hi »6766 
£ a, 
oe 1-800-367-5025 


www.KauaiVacationRentals.com | 
a 





Island of Kauai 


Kauai Studio/car 
from $113 a night* 
Car/condo from $130* 


Enjoy the best of sunny Poipu Beach on 
Kauai. Now in third decade of providing 
quality and value in our beautifully 
maintained 1-5 bedroom beach resort 
condos and villas. Air, golf and activity 
packages also available to guests. Call us on 
Kauai toll free for more information. 


*Based on 5 night stay in value season, double occupancy. 
Discounts increase with length of stay. 





SUITE PARADISE 
800-367-8020 


808-742-7400 www.suite-paradise.com 


grantham 


orts.com 


Win 6 days, 7 nights 
in paradise. Choose 
from our collection of 
100 of the best resort 
condominiums and 
oceanfront homes in 
sunny Poipu Beach, 
Kauai - Hawaii. 





Visit our Website. 


granthamresorts.com 


800-325-5701 


island of Maui 


@ Mana Kai Maui Resort 
1-bedroom 
BEACHFRONT CONDOS 


1-800-367-5242 


www.crhmaui.com/sunset 
Condominium Rentals Hawaii 








2 Oceanfront, low-rise, 
aaciey. 1, 2 & 3 bedroom condo’s. Private lanais with 
view of eating isles. Heated Pool & Jacuzzi. 


65 www.k aneREvNage: com 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 








Island of Maui ~ 


adise Island t Proper ft: 


MAU Torito 


Call ae for your FREE 32 page} 
TOLL-FREE 888-333-306 
Wwww.mauivacation.com 


MAUI $] 
CondoMatic 


- a 


An ocean view suite including ca’ 


All the comforts of paradise, a complete 
one-bedroom condominium and a Budget 
rental car, included in our regular daily rate 
Two-bedroom units from $259 daily, includi 
mid-size car. And your 7th night is free! Ca 
for a free color brochure or reservations at 
1-800-669-6252, or www.Napili.com 


sz Napili Point 


Some restrictions may apply. p season rates 
slightly higher. 


New Mexico 


TAOS 


MExXI1IC 
One destination. 
Infinite possibilities. 


Art colony = Alpine resort 
Indian pueblo = Recreational mec¢ 
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Houseboats Houseboats 


Montana 


L 


lathead Lake Lodge Montana’s Finest 
ich. Family Ranch Vacations with 
dinner Rides, Kid’s Rodeo, and the 
doors. 2000 acre family owned ranch, 
ational forest. Located on the largest 
*r lake in the west. Combines thrills of 
itic dude ranch with water sports and 
njoy horseback riding, floats, canoe- 
cruises, lake and stream fishing. — 

For a free brochure write: 
flathead Lake Lodge, 

» (248-S, Bigfork, MT 59911 

yc call: (406) 837-4391. 


igisys.net ¢ www.averills.com 


You don’t have to 
be a millionaire to 
iT treated omy 


an Islands, Washington 
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Rail Tours 


OUR GATEWAY 
i YELLOWSTONE ? 


Pree 

all 800-222-9404 now 

) reserve a spot in this 

ew travel planner for 
the Southwest and 


BIDWELL MARINA | 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 


Mountain regions. 


1-B00-519-RAIL cae 
Www.montanarailtours.com 
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TRAVEL 


To receive all information on a state or category, 


circle the state or category number. 


Airports 
101. Oakland International Airport 


102. Alaska 

103. Alaska Travel Industry Association 
104. Camp Denali / North Face Lodge 
105. Wrangell City Hall 


106. Arizona 

107. Canyoneers Inc 

108. Rancho De Los Caballeros 

109. Sedona Oak Creek Canyon Chamber 
of Commerce 


California 

110. Best of Pajaro Dunes 

111. California Tourism 

112. Catalina Express 

113. Catalina Island Chamber of Commerce 

114. Catalina Island’s Pavilion Lodge 

115. Central Reservations of Mammoth 

116. Dana Wharf Sportfishing 

117. Furnace Creek Inn & Ranch Resort 

118. Inn at the Tides 

119. Irish Beach Rental Agency 

120. Lodi Conference & Visitors Bureau 

121. Mammoth Reservation Bureau 

122. Mariposa County Visitors Bureau 

123. Mendocino County Alliance 

124. North Cliff Hotel 

125. Ojai Valley Inn & Spa 

126. Redondo Beach Visitors Bureau 

127. Resort at Squaw Creek 

128. San Diego Convention & Visitors Bureau 

129. San Luis Obispo County Visitors and 
Conference Bureau 

130. Shasta Sunset Dinner Train 

131. Sonoma County Wine Country 

132. Tahoe Lakeshore Lodge & Spa 

133. The Wax Museum at Fisherman’s Wharf 

134. Truckee Donner C of C 

135. Ventura Visitors & Convention Bureau 


Visit www.sunset.com for more information. 


AUD INGE Fell eS 


worth sending for 


Circle the numbers on the post-paid card and mail, call 800-967-3189 or fax 413-637-4) 
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156. Canada 

137. Canadian River Cruise Vacations 
138. Rocky Mountaineer Railtours 
139. Travel Alberta 

140. Vancouver Coast & Mountains 


141. Colorado 
142. Crow Canyon Archaeological Center 
143. EastoWest Resorts 


Culinary Schools | 
144. Southern California School of Culinary | 


Dude Ranches 
145. Greenhorn Creek Guest Ranch 


Guam 
146. Guam Visitors Bureau 


147. Hawaii 

148. Kahana Village 

149. Kona Village Resort 

150. Napili Point Resort 

151. Paradise Island Properties 
152. Suite Paradise 


153. Houseboats 

154. Forever Resorts 

155. Houseboats.com 
156. Seven Crown Resorts 


Montana 
157. Flathead Lake Lodge, Bigfork 


158. Nevada 
159. Bally’s Casino 
160. Paris Las Vegas Casino 


New Mexico 
161. Taos, New Mexico 


162. Oregon 

163. CVA of Lane County 
164. Inn at Cape Kiwanda 
165. Oregon State Parks 
166. Riverhouse Resort 


| 
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informatio n 


me worth co for 


. Tours/Cruises/Railroads 

. Cruise West — Up-Close, 

Casual Small-Ship Cruises 192. Controlled Energy 
). Montana Rockies Railtours Corporation 

». Uniworld European & 193. Endless Pools 
Russian River Tours 
World Explorer Cruises 
; 196. The Iron Shop 
2. Washington 

>. Bellingham/Whatcom CVB 

. City of Tukwila 

. Flying Horseshoe Ranch 

. Forks Chamber of 

Commerce 

. Snohomish County Tourism 

Board 


0. Toyota Sienna 


. Anolon® Titanium 

. Kuhn Rikon - Swiss 
DuroTherm Cookware 

. Mauna Loa Macadamias 

. Swiss Water Decaffeinated 


. Ace Hardware 

37. ASKO Appliances 

. Bissell 

. Carlisle Restoration Lumber 
. Incinolet Electric 
Incinerating Toilet 

. Linwood Homes, Ltd 
enn-Air offers a full line of 
yphisticated kitchen appliances. 
or a brochure call 1-800-JENN-AIR 






| iia aa 
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194. Fairfax Electronics Inc. 
195. Johnny’s Selected Seeds 


For a free vacation guide 
go to www.visitcalifornia.com: ” 
or call 1-800-GO-CALIF 
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eed 
ioneers 


@brave new world of flower and vegetable 
ies, thanks to these seed specialists 


ren Bonar Swezey and Jim McCausland 


mty years ago, most gardeners didn’t know the differ- 
between an ‘Anaheim’ and a habanero pepper. An 
bt vert? To the uninformed, it sounded more like a 
sn hairstyle than a green bean. And mesclun? These 
1 mixes of baby lettuces and greens are standard 
10w in grocery stores, home gardens, and restaurants. 
lanks to a group of individuals who are passionate 
finding great new varieties and making them 
ble, such delicacies are commonly available. Five West- 
ioneers—Mary Ballon of West Coast Seeds, Tom and 
johns of Territorial Seed Company, Rose Marie Nichols 
fe of Nichols Garden Nursery, Renee Shepherd of 


KWISE FROM TOP LEFT: Cut-and-come-again zinnia 
ee’s Garden and Renee Shepherd; Howard-Yana 
jiro and seed-drying tables at Seeds of Change; Mary 
in a field of corn at West Coast Seeds and ‘Siletz’ 
toes; tomato trials at Territorial Seed Company, 


fmant’ cabbage, and owners Tom and Julie Johns. 





THOMAS J. STORY 





Renee’s Garden, and Howard-Yana Shapiro of Seeds of Change—have brought 
an international flavor to our kitchen gardens. 

Looking for alpine strawberry seeds? You can order French ‘Mignonette’ 
from Renee’s Garden. Tasty greens? Nichols Garden Nursery sells seeds of 
Asian, French, Italian, and American salad and cooking greens. Need to spice 
up your cooking? You'll find seeds of ‘Bolivian Rainbow’ and Mexican ‘Hi- 
dalgo’ chilies at Seeds of Change. : 

“This is an ecumenical business,” explains Shepherd. “We bring in seeds 
from all over the world, and every seed has a story.” 

Each of the five seed companies described here offers a wide selection of 
flower, herb, and vegetable seeds, many of which are unique. Each company 
has grown and evaluated the seeds in its own trial gardens here in the West. 


sity of California at Santa 
Cruz when a manager of a 


Pantry Trio globe _ 


onions from Dutch seed company (the 


husband of a graduate 
student) challenged her 
to try growing gourmet 
vegetable varieties at her 
home garden in Felton. 
Shepherd quickly real- 
ized the possibilities of 
bringing these and many 
other varieties into Ameri- 
can gardens. She traveled 
through Europe and con- 
tacted seed growers 


RENEE’S GARDEN around the world to learn the seed 
Felton, California trade. “At the time, gardeners here 
Roe Shepherd never intended = didn’t have access to the richness 

to own a seed packet business. | and diversity that was available else- 
She was teaching in the Environmen- — where in the world,” says Shepherd. 
tal Studies Department at the Univer- “I wanted to share what I found.” 


PROUDEST ACHIEVEMENT 

Her packets contain an amazing amount of information about the specific seeds con- 
tained inside thanks, in part, to an added flap on the back. 

CURRENT FOCUS 

“Getting gardeners to try perennials from seed”—an inexpensive way to expand your 
perennial collection. Also fragrant sweet peas, lettuce mixes, and vegetable trios, which 
are three different kinds packaged together (the seeds are stained so you Know what 
you're planting). 

GROWER’S FAVORITES 

Vegetables and herbs: ‘Blush Batavians’ French crisp lettuce; ‘Cinderella's Carriage’ 
pumpkin; Garden Candy orange, red, and yellow cherry tomatoes; ‘Profuma di Gen- 
ova’ basil; and Rainbow Sherbert orange, red, and yellow icebox watermelons. Flow- 
ers: ‘Angel Wings’ miniature rose, ‘April in Paris’ sweet pea, ‘Belle Blanche’ datura, 
‘Persian Carpet’ zinnias, and ‘Stained! Glass’ salpiglossis. Seeds are available at 
nurseries. (888) 880-7228 or www.reneesgarden.com. 
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SEEDS OF CHANGE 
Santa Fe, New Mexico 
HS Shapiro hi 

two lives: cultural antt 
gist in Mesoamerica, South 
and Asia, and, for the past 


one of the driving forces | 
Seeds of Change. His cof 


deners can save and replant), 
cally grown seeds (some of wi 
heirloom varieties), as well a: 
developed by the company— 
Giant’ tomato, for instance. “C 
is to push for organic, sust 
agricultural systems and biodi| 
says Shapiro. 

As vice president of agrid 
Shapiro oversees the seed bi 
and spends much of his time # 
new varieties, while researchil 
tainable chocolate producti 
the company’s owner, M&N 
He works and lives at his fat 
north of Santa Fe. . 





PROUDEST ACHIEVEMENT | 
“We hold the largest collection of 
ganic seed in the world,” says She 
About 600 varieties fill this catalog 
hundreds more are offered online. 
CURRENT FOCUS 
New and unusual vegetables like r 
corn and yacon (an edible tuber fri 
Bolivia), flowers (yellow cosmos), é 
herbs (lime basil). | 
GROWER'’S FAVORITES 
Vegetables and herbs: All legume 
(‘they’re the soldiers of agriculture | 
fix nitrogen and provide mulch,” sa 
Shapiro), ‘Dinosaur Gourd’, potato 
(they sell 11 kinds), ‘Purple Wave’ I) 
tard greens, ‘Rainbow Inca’ corn, ¢ 
slow-bolt cilantro. Flowers: ‘Bright) 
Lights’ cosmos, ‘Cempoalxochit!’ ¢| 
‘Pesche’s Gold’ marigold, ‘Double 
gloriosa daisy, and ‘Endurance’ 
sunflower (Helianthus argophyllus 
x annuus). (888) 762-7333 or www 
seedsofchange.com. 


\ 
i 








}OLS GARDEN NURSERY 
way, Oregon 

be Marie Nichols McGee began 
wmorking at this nursery, which 
le ns with her husband, Keane, 
(fer founder-parents in 1978. “I 
iy father’s statement of pur- 
i Says Rose Marie, “which is to 
jpeople closer to nature through 
iing. That still fits us.” 

aols was the first nursery to in- 
be elephant garlic. Since taking 
@Rose Marie and Keane have let 
wn passions filter into the cata- 
upplies for making wine and 
for example, and seeds for lots 
Ners. 









ENT FOCUS 

eart of the business is vegetable 

|, Plus easy-to-grow flowers and 

| especially new varieties of laven- 
md rosemary. 

ER’S FAVORITES 
2n Honey Bunch’ tomatoes, ‘Ring 
‘ sunflower, ‘Indian Summer’ rud- 
a. Also, cardoon. What do you do 

}? “Scrub the bloom off the stems 

the bitter part), slice into 3-inch 

, and boil it for 20 minutes in water. 

layer it two deep in a baking dish, 

ith parmesan, and bake at 350° until 

ese is brown.” (800) 422-3985 or 
nicholsgardennursery.com. 


\ 
; 






NORM PLATE (2) 





TOP LEFT: Keane and Rose Marie 
Nichols McGee with cardoon. ABOVE: 
Lettuce and Swiss chard bed (with bean 


towers) at Nichols Garden Nursery. 


WEST COAST SEEDS 
Vancouver, British Columbia 
ie in a farm family that grew 
nearly all the food it consumed, 
Mary Ballon opened Territorial 
Seeds’s Canadian franchise in 1983, 
then her own company in 1998. “My 
goal is to supply the best seed for 
organic growers in our region,” Mary 
told us, referring to coastal British 
Columbia, Washington, and Oregon 
(shipping seed across the Canadian 
border isn’t a problem). She’s found 
that the best-scoring varieties grown 
on her farm, which you’re welcome to 
visit, tend to be hybrids. 


CURRENT FOCUS 

More than half of her 600 varieties are 
vegetables (including Asian vegetables), 
a third are flowers—especially those 
that attract beneficial insects—and the 
rest are culinary herbs. 

GROWER’S FAVORITES 

‘Sweet Tooth’ corn, a Supersweet 
bicolor that starts in cooler soil, produces 
big cobs. Also ‘Vancouver’ brussels 
sprouts, sweet basil, ‘Sonata’ cosmos, 
and Old Spice mix sweet peas. (604) 
952-8820 or www.westcoastseeds.com. 


TERRITORIAL SEED COMPANY, Cottage Grove, Oregon 

Cae to the notion that Pacific Northwest gardeners should be*able 
to grow Territorial’s vegetables every day of the year, Tom and Julie Johns 

offer both summer and winter catalogs. Each contains a mix of hybrid and 

open-pollinated varieties, all tested at the farm. 


The Johns favor open-pollinated seeds. “That way, people can select seed 
for their own climate,” Tom says. “Saving seed is getting to be a lost art.” 


PROUDEST ACHIEVEMENT 


To keep open-pollinated varieties from disappearing, Territorial grows many of its own. 
“We have 12 acres of certified organic tomatoes grown for seed,” says Tom, “plus lots 
of cucumbers and squash. We even do our own seed cleaning.” 


CURRENT FOCUS 


Mostly vegetables (including lots of garlic), plus flowers and culinary herbs. 


GROWERS’ FAVORITES 


Heirlooms like the 1885 European lettuce, Cracoviensis, a large butterhead with red- 
and-green leaves. Also ‘Delicata’ squash, ‘Erfurter Zwerg’ aster, and ‘Sundance Kid’ 
sunflower. (541) 942-9547, (541) 942-9881 (fax), or www.territorialseed.com. 
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northern california garden guide 


Sunset’s favorite 


All-Americas tor 2002 


mw Each year, All-America Selections honors the top new plants 
based on their performance around the United States. We tried 
out the 2002 winners in Sunset’s display garden in Menlo Park, 
LES ee FAN Go) EE ata cee a 
‘Chilly Chili? ornamental pepper (below right). For such 
a compact plant—8 to 12 inches tall and 6 to 10 inches 
wide—it produces a prodigious amount of fruit: We counted 
more than 150 pods on a single plant. The 2-inch-long pods 
turn from yellow to orange to red as they mature. However, 
despite their fiery color, these peppers have no heat—and not 
much flavor either. 

‘Magical Michael’ basil. Though it smells delicious (rather 
spicy, like cloves), this basil’s sparse foliage limits its use as a 
culinary herb. Still, it's worth growing as an ornamental. Quite 
compact (15 inches tall and 12 inches wide), the plant carries 
heads of tiny purple-and-white blossoms that fade to bronze 
as they age. Fresh or dried, the blooms add an aromatic sur- 
prise to bouquets. 


7s 





E. SPENCER TOY (2) 
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California, and these are our four favorite ornamentals. 
seedlings in nurseries this spring or order seeds now 
sources listed below. 


Rudbeckia hirta ‘Cherokee Sunset’ (below left). Hi 
some double and semidouble flowers 3 to 4% inches acre 
come in rich autumnal shades, including bronze, gold, me 
hogany, and orange. The plants top out at about 30 inche 
with foot-long flower stems. 
‘Sparkler Blush’ cleome. This hybrid is supposed to | 
grow only 3 feet tall by 3 feet wide, but in our garden it grel 
taller (up to 5 feet). We admired its multibranched form ani 
fluffy, 5-inch pink blossoms. 
SOURCES 

Park Seed Company (800/845-3369 or www.parkseed.co 
sells these four varieties. Stokes Seeds (800/268-7233 or 
www.stokeseeds.com) sells all the listed varieties except 
‘Chilly Chili’. — Sharon Cohoon 







| 


i rose canes trained along a three-wire fence bloom in spring. Outward-growing 





are pruned off to keep plants narrow; remaining canes are attached with ties. 


bse wall 


Mnbing roses are remarkably versa- 
hey can clamber up a trellis, sprawl 
mn arbor, twine up a pillar, and 
.along a wall. Rose expert Robert 
en also discovered they make won- 
living fences. 
i e searching for a way to complete 
cle of David Austin roses planted 
Gardens at Heather Farm in 
at Creek, California, Cowden stum- 
across a reference in the library 
that mentioned three-wire fence 
for training roses. 
e idea, but there were no instruc- 
So Cowden developed his own 


design, creating a 60-foot-long curving 
fence of 6-foot-tall, 6-by-6 redwood posts 
(you could substitute 4-by-4s) spaced 6 
feet apart. The posts are capped; bases 
are set in concrete footings. Three evenly 
spaced wires attached to turnbuckles 
support ‘Polka’ roses. 

“The system is very adaptable,” says 

Cowden. “By decreasing or increasing 
the number of posts, it can be designed 
to fit any size garden.” 
Other great roses for a fence: ‘Alister 
Stella Gray’ (light yellow), ‘Altissimo’ 
(red), ‘Climbing Iceberg’ (white), ‘Laven- 
der Lassie’ (lavender pink), ‘Westerland’ 
(apricot, sold as shrub rose), ‘Zéphirine 
Drouhin’ (pink). 


— Lauren Bonar Swezey 


ROFESSIONALS: ENTER SUNSET’S es 
dscape design competition 


unset Western Garden Design Awards 2002-2003 is a juried program that recognizes 
e Dest of residential Western garden design. It is open to landscape architects and design- 

5 Who earn most or all of their living designing landscapes. Winners will be published in the 
Wruary 2003 issue of Sunset. Designers and their projects must be located in Alaska, 

zona, California, Colorado, Hawaii, Idaho, Montana, Nevada, New Mexico, Oregon, Utah, 
shington, Wyoming, or British Columbia, Canada. Only residential projects completed 
tween January 1, 1997, and January 1, 2001, will be considered. The entry fee is $55. For 
, entry form, call (650) 324-5632 or go to www.sunset.com/garden/submitdesign.html. 





EVENT 


January 27, San Fran- 
cisco. Join Annie Hayes of 
Annie’s Annuals for a work- 
shop on winter planting for 
spectacular spring flowers 
at Potrero Gardens. 7 RM.; 
free. 1201 17th St; (415) 
861-8220. 


CLIPPINGS 


New white-fleshed peach. 
Gardeners in inland valleys, 
from Redding and Santa 
Rosa to Fresno and Bakers- 
field, will find a new freestone 
peach in nurseries this 
winter. Developed by Mack 
Edwards of Springville, 
California, ‘Ambrosia’ has 
supersweet, low-acid white 
flesh; the plant is resistant to 
peach leaf curl. Shop for 
‘Ambrosia’ at your nursery or 
call (877) 318-9198 to find a 
source near you. 

Roses for charity. Jackson 
& Perkins Company of Med- 
ford, Oregon, is introducing 
two new roses in 2002 as 
part of its course of roses for 
a cause. Ten percent of net 
sales go to the organization 
for which the rose is named. 
‘Habitat for Humanity’ 
(glowing red hybrid tea) cele- 
brates the nonprofit’s 25 
years of building homes for 
low-income families. ‘Cesar 
E. Chavez’ (bright red hybrid 
tea) helps support farmwork- 
ers. Other charity roses: ‘Our 
Lady of Guadalupe’ (silvery 
pink floribunda) benefits the 
Latino community through 
the Hispanic College Fund. 
‘Veterans’ Honor’ (fragrant 
red hybrid tea) benefits vet- 
erans’ health care. To order 
one of these varieties, call 
(800) 292-4769 or visit www. 
jacksonandperkins.com. 
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wa: DO 


PLANTING 

_] ANTIQUE APPLES. Zones 7-9, 
14-17: Following are a few favorite 
apple varieties of Carolyn Harri- 
son, owner of Sonoma Antique 
Apple Nursery; all offer great fla- 
vor (use them for cider, cooking, 
or eating out of hand): ‘Ashmead’s 
Kernel’ (a russet with sweet, dense 
flesh), ‘Belle de Boskoop’ (crisp, 
tangy), ‘Northern Spy’ (classic 
old-fashioned apple taste), ‘Sierra 
Beauty’ (sweet-tart, good keeper), 
and ‘Spitzenburg’ (spicy, sweet- 
tart). To order, call (707) 433-6420 
or go to www.applenursery.com. 


|) BARE-ROOT. Zones 7-9, 14-17: 
This is the prime month to buy 
and plant dormant roses, shrubs, 
fruit and shade trees, and vines. 
Bare-root plants cost less and 
adapt more quickly than container 
plants. 


| BERRIES. Zones 7-9, 14-17: 
Blackberries, raspberries, and 
strawberries are all available bare- 
root this month. For a treat, try 
‘Olallie’ blackberry. The huge 1'/2- 
inch-long berries are sweet and 
succulent, and the plant is well 
adapted to Northern California. 


BACK TO BASICS 


LINDA HOLT AYRISS 
ie 


SUNSET 





IN Y.OL TR GARDEN 


3 Redding 
: e 


i 


| 
| 
] 


\° Mendocino 
. 


anta-Rosa gc ‘ 
. © Sacramento 2 


Sunset 
CLIMATE ZONES 
{} Mountain (1-2) 
1} {_] Valley (7-9) 
{| Inland (14) 
[__] Coastal (15-17) 


ee 





DEBRA LAMBERT 


Or plant a row of flavorful ‘Sequoia’ 
strawberries. 


_] ORNAMENTAL VEGETABLES. 
Zones 7-9, 14-17: Ornamental 
vegetables add a colorful new 
dimension to flower beds. Some 
cool-season choices include cab- 
bage, kale, red and green lettuces, 
and Swiss chard. Mix them with 
calendulas, Iceland poppies, pan- 
sies, stock, and violas. 


|} SUMMER-BLOOMING’ BULBS. 
Now’s the time to order special 
varieties of begonias, dahlias, gladi- 
olus, lilies, and other summer- 


Protect tender plants. Bananas 
and other tropicals are popular land- 
scape plants. To keep them alive 
through winter in milder climates — 
(lows in the mid-20s to low 30s), 
drape burlap or a blanket over plants 
(support on stakes so covers don’t — 
touch leaves). For added protection, 
set a lighted bulb or string of lights t i : 
inside. In colder climates, transplant 
specimens into containers tomove 
indoors: SUBS) oe seein 
























IN JANUARY 


blooming bulbs by mail. Try D 
Gardens (800/818-3861 or y 
dutchgardens.com) or McClu 
Zimmerman (800/883-6998 or y 
mzbulb.com). 





|] VEGETABLE SEEDS. Zones 
14-17: Sow seeds of cool-se: 
vegetables for planting ow 
February. Try rainbow chard 
America Selections winner ‘Bi 
Lights’ is a tasty one from Retr 
Garden; www.reneesgarden.¢ 
or lettuce (Alan Chadwick’s Ro 
and ‘Bronze Arrow’ are twe 
vorites available from Boun 
Gardens; 707/459-6410 or y 
bountifulgardens.org). 


MAINTENANCE 
FEED PLANTS. Zones 7-9, 
17: Apply fertilizer to annuals, 
etables, and cool-sedson la 
(bluegrass, fescue). 














_] PRUNE. Zones 7-9, 14-17: 
mant deciduous plants, suck 
flowering vines, fruit and s 
trees, grapes, and roses should 
pruned now. Use pruning shea 
small cuts up to *% inch in dia 
and loppers for cuts *4 to 1 in 
diameter. A pruning saw is best 
branches larger than 1 inch in ¢ 
eter. Wait to prune spring-flowe 
plants such as lilacs and Japan 
snowball until after they bloom. 


_] TUNE UP HOUSEPLANTS. W 
the leaves periodically to help 

vent spider mite and other ins 
infestations. If plants are moval 
transport them to the shower :‘ 
give them a thorough rinse. Rem: 
yellowing or dead leaves. Us 
sharp pruning shears or sciss¢ 
trim brown edges from leaf 1 
(follow the leaf shape as you ci 
Apply fertilizer at half strength. 
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Utility, affordability, and now, availability. 
The 2002 Hyundai Santa Fe” GLS. 


With so much going for it, no wonder it’s going so fast. 
* 181-hp, DOHC, V6 * Available full-time 4-wheel drive 


* 4-speed automatic w/SHIFTRONIC™ * A/C * Cruise control 


er for LIMITED WARRANTY details. 2002 MSRP for GLS 2WD (GLS 4WD $21,099) 


ght. taxes, title, license and options. Dealer price may vary. 








* Power windows, locks, heated mirrors 
* AM/FM/Cassette/CD player * Roof rack side rails 
* America’s Best bib ala the Hyundai ae 
° A las oT 17 oN CS 
ate a Rely Pa a) ; 
Coot a 


arth cic ts hi albeit 























JANET LOUGHREY; DAVID WINGER; SAXON HOLT 


LEFT: Spring show pairs pink and red tulips with dogwood. CENTER: Rudbeckia is 


a summer star with ornamental grasses. RIGHT: Million Bells pair with red coleus. 


Head-start gardening 


Having a colorful garden in all seasons takes planning. 


Now is the time to start 


By Jim McCausland and Sharon Cahoon 


n January, color catalogs flood 
your mailbox, their glossy pho- 
tographs of frothy pink-flowering 
trees, plump lilac and peony blooms, 
and dewy roses tempting you to buy, 
buy, buy. But hold on. Instead of or- 
whatever 





dering one of this or that 
captures your fancy—add some 
method to the madness. By deter- 
mining which plants bloom at the 
same time and which ones comple- 
ment the colors on the trees, shrubs, 
and bulbs already growing in your 
garden, you can combine them in 
striking vignettes. 

To get you started, the seasonal 
chart at right lists some of California’s 
most stellar color makers, along with 
their flower colors, bloom times, and 
a few of our favorite ways to use them. 
Try the combinations as listed or let 
them serve as guidelines for pairing 
plants of your own choice. 
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Before you buy, spend some time 
at the nursery mixing and matching 
flower and foliage colors. Begin with 
a favorite plant—one that you want 
to anchor the garden’s palette. Then 
use a cart to move it next to other 
kinds to find the best pairings. (Make 
sure companion plants have the same 
water and sunlight requirements.) 

Don’t forget to factor white and 
blue into your planting scheme; both 
do a great job of cooling off and sep- 
arating drifts of hot-colored plants, 
as do gray-foliaged plants such as 
santolina, artemisia, and dusty miller. 

Note: The time when plants will 
actually bloom depends upon the 
weather, how early or late you plant 
them, and where you live. Plants 
near the coast generally bloom ear- 
lier in the spring and, in most cases, 
for a longer time than those in inland 
climates. 





Winter and 
spring planting 


January is the prime month to put in 
sold bare-root (including roses and d\ 
trees such as flowering cherries); alor 
coast, you can set out winter-flower' 
als and perennials as well. If soil isn’t 
soggy, natives and plants from Medit’ 
climates (lavender and pride of Made 
instance) can go into the ground too.} 

In February, start shopping for 7 
blooming bulbs, such as canna, tub: 
begonia, and gladiolus, to tuck into | 
between established landscape pla ty 

In March, nurseries will be well stog 
with spring-flowering trees, shrubs, A) 
and perennials. By then temperatures 
up enough to let you plant nearly any 

As early as April, start shopping fc 
mer perennials to fill in gaps. In May 
is mild enough to begin planting tropit 
(hibiscus, mandevilla). 

When you choose your color sch | 
Rcrcton AMAA Ae R-lAVAti-oROlmsalat ese an 
garden that might bloom at the same} 
the plants you’re putting in. Some sp! 
bloomers that make beautiful backd 
include flowering cherries (pinks, whi 
Western dogwoods (pinks, white), fos 


(rainbow hues), wisteria (lavender blug 


and crape myrtles (reds, pinks, purpld 





Plant 








Primula x polyantha 
English primrose 


anthemum multicaule 


Matthiola incana 
Stock 


3aza ia 
Kiss series 













Felicia amelloides 
Blue marguerite 


onium perezii 
statice 


Scabiosa columbaria 
“Butterfly Blue’ 


| ia ‘Raspberry Parfait’ 
Twinspur 


Nepeta x faassenii 
| Catmint 


3eumM chiloense 
Begonia 


salibrachoa “ 
/ lion Bells 







Impatiens walleriana 


alvia coccinea 
Tropical sage 


Salvia leucantha 
Mexican bush sage 


Delphinium elatum 


Convolvulus cneorum 
Bush morning glory 









voreopsis verticillata 


| Lavandula stoechas 
Spanish lavender 
avatera thuringiaca 

3a) ey’ 

Penstemon x gloxinioides 
‘Apple Blossom’ 





Rudbeckia hirta 
3lack-eyed Susan 


Solanum jasminoides 
Potato vine 


Dahlia 


Bloom time | Colors 


Jan-Mar 
Jan-Apr, 
Oct-Dec 
Jan-May, 
Oct-Dec 
Jan-—Dec 
Mar—Jun, 
Sep-—Nov 
Mar—Sep 
Mar—Oct 
Apr—May, 
Oct 
Apr—Jun, 


Sep—Nov 
Apr-Jul 
Apr—Oct 
Apr—Oct 
Apr—Oct 
Apr—Nov 
Apr—Nov 
May-Jul, 
Sep-Oct 
May-Sep 
May-—Sep 
May—Oct 
May-—Oct 
May—Oct 
Jun-Sep 


Jun-Sep 


Jul-Oct 


yellow, white, blue, purple 
yellow 
white, pink, red, purple, 


blue, yellow 


yellow, bronze, orange, 


rose, white 


blue 


purple and white 


blue 


pink, red, lavender, salmon 


blue 


orange and red 


pink, red, white, yellow 


full range 


red, pink, white 


red 


purple 


blue, white, lavender, pink 


blue 


yellow 


blue 


pink 


pink and white 


yellow, orange, rust 


white 


full range 


Companions, comments 


Great understory for azaleas and rhododendrons 
and overstory for spring bulbs. 


Handsome with white daffodils that have yellow 
or orange centers. 


In winter, use purple stock with flowering kale 
and blue pansies. 


Try it in a big pot with Carex buchananii and 
Artemisia ‘Powis Castle’. 


At their best in front of perennial borders. Try with 
pink roses and gray dusty miller. 


Goes well with ‘Profusion Orange’ Zinnia, 
Nemesia caerulea, and purple heliotrope. 


Try with lavenders, catmint, and white ‘Iceberg’ 
roses. A very easy mixer. 


Combine with Nemesia caerulea ‘Blue Bird’ and 
orange and pink Schizanthus. 


Excellent around other drought-tolerant perennials 
such as salvia, penstemon, and gaura. 


Pair with red and orange zinnias and black-eyed 
Susans. Also handsome with golden feverfew. 


Mass bright orange tuberous begonias in shady 
garden beds with orange and hot pink impatiens. 


Great in hanging baskets and pots. Pair hot 
pink-flowered kinds with Salvia chiapensis. 


The white ones light up shady areas; put lamium 
in front of them. 


Versatile bedding plant or border filler. Especially 
pretty in front of blue-flowered cape plumbago. 


Plant in front of a Solanum rantonnetii standard, 
with penstemon ‘Midnight’ and red crocosmia. 


Plant with Lavatera ‘Barnsley’ and front with 
‘Flower Carpet’ roses or yellow yarrow. 


Great ground cover for dry areas. Use with 
phlomis, salvia, and santolina. 


Mainstay of the summer perennial border. Pretty 
with variegated sage (Salvia officinalis ‘\cterina’). 


Try L.s. Otto Quast’ with Penstemon ‘Midnight’, 
Phormium tenax ‘Atropurpureum Compactum’. 


Use in front of smoke trees or purple-leafed plums 
with pink roses and catmint. 


Fine with salvias, lavenders, gaura, and other 
drought-tolerant perennials. 


Plant with blanket flower, ‘Coronation Gold’ 
yarrow, and Salvia farinacea. 


Train on a trellis behind feverfew, white roses, and |} 


lime-colored nicotiana. 


Black-leafed plants with red blooms go well with 
dark canna or New Zealand flax leaves. 
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ellow roses 
that resist black spot 


By Jim McCausland 


n the late 1800s, a French horti- 

culturist named Joseph Pernet- 

Ducher developed the first yel- 
low in the hybrid perpetual class. 
The rose world swooned with 
delight, and other growers intro- 
duced Pernet-Ducher’s hybrid into 
their own breeding lines. A trickle of 
yellows followed, then a river that 
soon swelled to a flood. Unfortu- 
nately, almost all these new hybrids 
inherited a trait besides yellow 


color: susceptibility to black spot, a 
pernicious leaf disease that defoli- 
ates and sometimes kills the plant. 
Over time, the hereditary link |e- 
tween yellow roses and black spit 
weakened, and disease-resistant ye 
lows started to appear. Here, we 
describe 10 yellow roses that ave 


shown strong resistance to black s) ot 
in recent field tests around the West 
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Bear in mind that even resistant 
roses need proper care to avoid dis- 
ease. Mike Cady, a horticulturist with 
Jackson & Perkins, advises, “Plant 
roses in well-drained soil, in full sun 
where there is good air circulation, 
and fertilize regularly.” 


Sources 
Most of the roses listed are available 
from nurseries and garden centers. 
You can also order several varieties 
from Edmunds’ Roses (888/481- 
7673 or www.edmundsroses.com), 
Heirloom Roses (503/538-1576 or 
www.heirloomroses.com), Jackson 
& Perkins (800/292-4769 or www. 
jacksonandperkins.com), and North- 
land Rosarium (509/448-4968 or 
www.northlandrosarium.com). 

For more on rose care, gO to www. 
sunset.com/garden/roses.html. 


varieties 


‘Baby Love’. This 3-foot shrub rose 
(breeders call it a shrublet) bears mass 
of single, buttercup yellow flowers with} 
a hint of licorice scent. Considered moll 
resistant to black spot than any other | 
yellow rose on the market. Does well in’ 















all climates. 
‘Carefree Sunshine’. This 3- to 4-foot 
shrub carries lots of soft yellow flowers | 
with little fragrance over light green 
foliage. 

‘Easy Going’. A fairly new floribunda 
(classed by some as a shrub rose), this 
4-foot plant produces peach-yellow 
flowers with moderately fruity fragrance | 


reach 6 feet tall; it bears abundant pasty” 
yellow flowers with light fragrance. Does 
best in cool climates. | 
‘Lord Mountbatten’. One of the English 
Legend series, this 4- to 5-foot shrub ’ 
produces clusters of large, fragrant 
medium-yellow flowers whose edges 
go pink in cool weather. 

‘Mellow Yellow’. This 7-foot hybrid tea B; 


an All-America Rose Selection (AARS) in § 
1994, it was the first yellow hybrid tea : 
winner in 19 years. This plant grows 410! | 
5 feet tall and bears golden yellow flower 
with fruity fragrance. Doesn't fade in heal) 
‘Morning Has Broken’. Even when sur 
rounded by other roses covered with 
black spot, this shrub rose showed no — 
sign of the disease. Semidouble flowers _ 
cover the 4-foot-tall bush, fading from 
rich yellow to pastel with age. Handles 
heat well. 
‘Sun Sprinkles’. A knee-high shrub rose 
this 2001 AARS winner has double yellov'| 
blossoms with light spicy fragrance. | 
‘Topaz Jewel’. This 4-foot hybrid rugosa 
bears soft yellow, sweetly scented blos- | 
soms. Vigorous, cold-hardy plant. 
| 












Full steam ahead. Orchard Supply Hardware’s 
2002 train calendars are running right on time. Every 
ear, publishing our train calendar is our way of 
returning the favor to our rail system for giving this 
great country, especially California, a cushy ride into 
the future. Sure, gold was a nice accessory for a while, 
but the fad wasn’t going 
to last forever. oO 

It was crucial for 
California to have a Plan 
B. And so the idea of the 
very first transcontinental 
railroad was born. 

Up until then, the 
East and the West were 
merely simple cardinal 
directions. Strangers in 
the night. Long lost pals. 
It was essential that they 
get together for coffee, 
so the government kindly 


introduced them after —— 


Central Pacific Railroad of California built east, while 
the Union Pacific railroad built west. 

Now for the jeopardy question. How did 
construction crews carry all that equipment across 
deserts or tear through mountains without bulldozers 
and modern explosives? They drilled through rock 
without rock drills. As far as we know, there weren’t 
any hardware stores selling chain saws or 10-piece 
ratchet sets. Chalk it up to a miracle of mankind. On 
May 10, 1869, the last spike was driven into the ground 
opening the cage door for industry and civilization. 

Modernization was free to catch the next train 


to Fresno, or Baltimore, or wherever it wanted to go. 


Orchard Supply 
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passing the novel Pacific Railroad Act of 1862. The 


Ever wonder how the 
New Year always arrives 
right on schedule? 


And life moved full steam ahead, carrying freight 
like avocados, coal, commuters and most importantly: 
ideas. Without those bursts of brilliance, we wouldn’t 
have things like the light bulb or the disco ball. 

At OSH? we’ve tried to model our business after 


that same sort of dedication and diligence it took to 


SH 


unite America. Ideas are 
our country’s fertilizer. 
Manure for civilization 
(that’s lawn and garden 
speak). And we had an 
idea: to put together a 
free calendar about trains 
in appreciation to our 
customers. That was 27 
years ago. At the request 
of our customers and 
railway enthusiasts from 
places like Australia and 
Germany, our calendars 
are here again. This year, 
we feature train artist 
Larry Fisher. His work captures a point of view only 
the son of a conductor could. You can almost hear the 
locomotives comin’ down the line. They roll in on the 
26th, so come by and pick one up. It’s our gift to you 
from all the folks at OSH. Happy New Year! 

For 70 years, Orchard Supply Hardware® has been 
helping Californians take care of their homes and 
gardens. And doing it with this simple philosophy: 


Legendary customer service means having the things 


people need and offering them the help they want. 
There are over 45,000 items inside every OSH, and the 


CoD 


people who know how to use 


them. Come see us in person 
Orchard Supply Hardware 





or just log on to www.osh.com. 
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~Convert 

a deck 

or porch — 

_ Adeck, veranda, or porch 
_ Off the back of the house 
_ makes a perfect garden 
“room if you give it walls of 
greenery and a vine- ~ 

- covered ceiling. 

To add a sense of enclo- 
sure to the 12- by 40-foot 
deck pictured at left, own- 
ers Claudia Schmutzler and 
Jeanie Werner of Hunting- 
ton Beach, California, cre- 
ated a “floating wall” along 
one side: They hung framed 
windows from galvanized 
Steel chains anchored to 
overhead beams with eye 
- bolts. ‘Concord’ grape 
vines and morning glory 
ramble over the trellis roof, 
shading the deck in sum- 
mer, dangling clusters of 
_ fipe fruits in August, then— 
when leafless in winter— 
allowing sunlight through. 

Cozy furnishings add to 
the roomlike feel. Indoor 
lamps add softly glowing 
_ light in the evening. 


CLAIRE CURRAN; RIGHT: THOMAS J. STORY 


| go to nature to be soothed and healed, and 


to Nave my senses put in order. 





IS 


— Jonn Burroug 


rooms in bloom 


A full-fledged greenhouse room or just a few pots 


on a windowsill can bring the outdoors in 


By Kathleen N. Brenzel 


Nineteenth-century naturalist Burroughs’s secret for finding tranquility in a 
stressful world is familiar to anyone who loves gardens—places where flowers 
bloom, water trickles softly in a fountain, and the scent of jasmine or roses 
wafts in the air. © But how can you enjoy a garden in this month of cold 
weather, rain, or snow? Bring it indoors. You can add a sunroom or conserva- 
tory to your house to create a warm, sunny place for plants and people, or 
turn a family room or a sunny nook off the kitchen into a garden room with a 
few carefully chosen plants, furnishings, and accessories. A bay window or 
porch can be converted into a bit of Eden, too, with a scattering of bright 
floral-patterned pillows and a few blooming plants or a tabletop fountain and 
a collection of birdhouses. ¢ Even in coastal Southern California, where mild 
winters make it possible to garden outdoors nearly year-round, it’s nice to 
have a room where orchids and other frost-tender plants are always happy and 


where you can relax and putter on rainy days. ¢ Here and on the following 


pages, we look at ways to bring the pleasures of a garden indoors. 





Quick Idea #1 


Wheatgrass, embellished with Johnny-jump-up 
blooms in water-filled vials, makes a simple, 

pretty arrangement for a table. You can easily 

start your own grass from seed; many markets 
also sell it in 4-inch pots. 
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Transform an 
existing room 


Artist Maria del Carmen Calvo found 
the perfect place for her orchids in a 
space that housed a whirlpool! bath. 
Before the remodel, the 9- by 11-foot 
“room” off her bedroom was Ssur- 
rounded by four existing walls and a 
door, but no ceiling. 

To create the very romantic room 
pictured above, Calvo took out the 
whirlpool bath, added a ceiling with 
plenty of skylights, and removed the 
windows between the bedroom and 
the new orchid room to open up the 

wo rooms to each other. She 
brought in some favorite furnishings, 
including a comfortable couch cov 

d with snowy white fabric. A foot- 
wide bench under the windows hola 

ollection of orchids. 


UNSET 





What garden rooms nee 


The best environments for keeping plants happy indoors—and avoiding (® 
ates : 5 i 
age to a home’s interior—have the following elements. 





i} 
# | ight. To thrive, most indoor plants need at least some natural light. Bic’ 
ing plants such as orchids and kalanchoe need more light than palms. Si) 
indoor gardeners add windows to brighten a room; an alternative is a pf) 
greenhouse window over the kitchen sink. 


» Good orientation to the sun. South-facing windows provide the | 
light for most plants. East-facing windows make the most of morning light, ] 
vided that it’s not shaded by trees. A western exposure gives enough light 
most plants, but hot afternoon sun can burn foliage. North-facing windows| 
good only for plants that take low light. 


\ 


= Screening. To protect plants from intense sunlight, especially from west} 
ing windows, put up bamboo blinds or translucent curtains. 


» Comfortable temperatures. Like people, most houseplants thrive with 
erage indoor temperatures—about 68° to 72° during the day and no lowert 
55° at night. Some plants—notably dwarf citrus, cyclamen, cymbidium, | 
miniature roses—like it cooler, as low as 60° during the day and 50° to 55 
night. Display all plants out of drafts and away from fireplaces and heater ven 


= | {umicity. Dry heat, common in most houses during the winter, is fine} 


cactus and succulents, but it’s tough on tropicals such as African viol) 
| 





meliads, and orchids. To raise humidity levels around these plants, fill wide 
jers with pebbles or decorative glass, add water, then set the pots atop the 
bles. Mist plants every other day with a fine spray of tepid water. 


ater ng or other n I Brick, tile, and 
eum best withstand water spills and moisture. Hardwood flooring is fine for 
len rooms as long as pots and saucers (which can transfer moisture to the 
d) do not contact the floor directly. Put cork pads underneath saucers or 
jterra-cotta or iron feet beneath pots and saucers to lift them off the floor. 


This indoor planting in a glazed green pot (15 inches in 
diameter and 13 inches tall) celebrates the shades and 
textures of green. In the center is a strappy-leafed dra- 
caena, with leaves striped chartreuse and white, planted 
from an 8-inch nursery pot. ‘Cascade’ ivy, from a 6-inch 
pot, tumbles out around it; two small yellow-spotted 
crotons from 4-inch nursery pots are tucked in near the 
front. The container sits on a wrought-iron plant stand. 





Add a sunroom 
or conservatory 


The conservatory pictured above, 
custom-built in Englana by Amdega 
Conservatories (800/449-7348), 
opens to the back of John and Chris- 
tine Davis’s Tudor-style brick house in 


the heart of Silicon Valley. “It is the 


Christine. “We eat there, play there, 
entertain there. Sit, sip wine, and en- 
joy the backyard from there. My son 
even does his homework there.” 

Interior designer Marie Peterson of 
Chelsea Court Designs in Los Gatos, 
California, suggested the conserva 
tory instead of a standard room addi- 
tion. She worked with architect 
Monty Lucas and contractc 


Smith to pull together the look and 


install the structure. 
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A roll-around window box, 
painted off-white and fitted with 
casters for easy moving, con- 
tains potted kalanchoe, bro- 
meliad, and croton. Plastic 
boxes inside contain drips. Di- 
rections for making a window 
box like the one pictured above, 
designed by Peter O. Whiteley, 
appear on www.sunset.com/ 
garden/planter.html. Dining 
chair from the Far Company, 
San Francisco (415/553-7774). 


rKrOOM q 
Weathered country furnishings fill this garden room—just the right spot foif 
sine ; 7 dering plants and seeds and planning the year’s outdoor garden. An antil N 
wood cabinet holds garden books and colorful glazed pottery. Other elem \ 
that add to the room’s garden appeal include: . 





= Potted plants. Maidenhair ferns, crotons, and ivy spilling from an anti} 
metal wall fountain thrive in the room’s soft natural light. For details about}: 
grass pot behind the table and the large mixed planting near the window, , 
A visit to antiques warehouses, im- pages 51 and 53, respectively. : , 


port stores, home and garden cen- 











# Colorful seat cushion. The cushion cover pictured is made from two bri, 
Ki 


and nurseries can inspire y ‘ : ‘ | 
ters, and nurseries can inspire your — sunflower-motif napkins stitched together. | 
garden room’s decor. Here, we show tT 


Fl 
two different looks—one rustic coun- = Garden art. Citrus box labels in green frames brighten the wall behind 


try and the other softly romantic—for — bitch-bark birdhouse. 


the same space. Gather furnishings 





SOURCES: Furnishings from J Hill Country, San Francisco (415/522-1190); sunfig® 
and collectibles whose colors and napkins from Les Alpilles de Provence, Balboa Island, CA (949/673-0719 or w| 


styles blend together well. lesalpilles-provence.com). 





( 





{ 
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mantic retreat 


cozy corner has a light, breezy style that brings to mind lazy days on a 

covered veranda. Natural wicker furnishings and soft pastel colors set the 
. A bird cage holds a small potted fern. Other easy-to-find accessories pic- 
d above: 









Steel trellis. Spray-painted blue and mounted to the wall, it recalls the 
e of a garden gate. 


»ral-patterned covers. To decorate the chair cushions, the covers were cut 
hemmed from standard pillowcases. 


stered pots. They hold pink cyclamen, maidenhair fern, pink polka-dot 
t, and fragrant pink stock. A French flower bucket—painted the same blue 
ne pots and embellished with an antique rose label—contains a potted 
jature rose. 


RCES: “Torbay” armchair from Pier 1 Imports (800/447-4371); wall trellis from Kins- 
Company (800/733-4146); “Petticoat Floral” pillowcases from Ralph Lauren Home; 
cage from Cost Plus World Market (800/267- 8758). @ 





ELEMENTS OF A GARDEN ROOM 


Tips from pros 


__ “I'd put a piece of wrought iron against 


a wall to create the illusion of a Victorian 

fence and a fabulous green antique 

water pump in the corner with a plant 
on top.” 

— John Fornachon 

J Hill Country (rustic European 

antiques), San Francisco 


“l’d use fabrics featuring big cabbage 
roses or bold stripes. |’d bring in framed 
botanical prints or pressed flowers—10 
or so in beautiful frames—and perhaps 
a floral-print screen. I’d stack hatboxes 


| covered in floral-print paper in a corner. 
, And, on a table, I'd fill a weathered bas- 
i ket or wooden trough with garden-fresh 
4 vegetables.” 


— Ann Bertelsen 
Senior Editor, Style, Sunset 


“Paint a couple of wooden Adirondack 


chairs a pretty color, like French blue, 
bring them indoors, then add cushions 


. covered with striped or floral fabric. Put 
B a tiny cafe table between them. Don't 
forget some garden statuary, a lantern 


or wrought-iron candleholders, and a 


# small fountain for the sound of water. 
# The more romance you can bring in- 
s* coors, the better.” 


— Sharron Saffert 
On the Veranda (garden accessories 
and furnishings), Phoenix 


“My garden room has many old leaded- 
glass windows that open onto the gar- 
den and an antique dictionary stand 
that holds a mammoth plant encyclope- 
dia. The cork wall covering allows me 
to tack up my tear-outs from maga- 
zines. | put cutting starts on a 1950s 
brass-and-glass tea cart so | can move 
them into just the perfect spot for light. 
A huge glass vase is filled with dried 
blossoms from my garden. Dried hy- 
drangeas hang everywhere.” 
— Gail Chapman 
A Garden of Distinction (garden 
accessories and furnishings), Seattle 
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These days, getting out o 


5 7 . . . } 
f cell range is quite an accomplishment. Fortunately, the MDX performs nimbll— 


road, thanks to an advanced electronic 4-wheel-drive system that can provide traction when you need it. And with room for s| 
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available Acura/Bose® Music System with 6-disc CD changer, you could end up almost anywhere. Rendering your cell phone useless. 


ct. Call 1-800-TO-Acura or visit acura.com. Te g the SL 5 - or £ AACURA 





Fresh ways to unclutter this often crowded space 


eautitul 


atnroom 





By Mary Jo Bowling 


® Bathroom design is undergoing a small revolution as Westerners look for 


ways to make this cramped room more beautiful and efficient. “A lot of atten- 


tion is being paid to making the bathroom a relaxing environment,” says Kyle 


C. Gaffney of SkB Architects in Seattle. “That means reducing the visual clutter 


of the bath and giving people a place for everything.” With careful planning, as 


the following examples show, you can have your cake of soap and 


spaciousness too. 


1. Storage strategies 

There are three basic ways to store 
your belongings in the bathroom: 
Hang things on the walls, build in 
storage, and add a piece of furniture. 
An effective storage scheme usually 
combines all three approaches, but 
you'll want to consider the amount 
of available floor space; the place- 
ment of fixtures, doors, and win- 
dows; and the style of the room. 
Remember the common-sense rule: 
Always store objects near where you 
plan to use them. 


Cabinets, are 
tucked under the 
eaves, making 
good use of 
space and 
adding elegance 
to the bath. By 
Alison Whittaker 
Design, Los 
Gatos, CA 
(408/395-5388) 
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2. Getting the hang of it 

Using wall space for storage has be- 
come more important with the popu- 
larity of pedestal and wall-mounted 
sinks, which eliminate the cabinets 
normally found under the sink. One 
often unused wall space is the area 
above the toilet. Consider bolting a 
shallow cabinet to the studs here (be 
sure it’s above the head level of a 
seated person). If there’s space beside 
the toilet, a wall-mounted cabinet can 
screen the toilet somewhat from the 


rest of the room without taking up as 








much space as a floor-mounted 4 
net. Or use this space for towel \ 
or hooks. When you add a cabinet} 
wall, use open shelves to show, 
decorative items like perfume or I I 
salt bottles, and enclosed shelves |} 
drawers to hide workaday items. 





a 
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3. The built-in option 


For a coordinated, well-planned Ic} 








built-ins can’t be beat. If you hi 





ied floor space, look for places to 
SS storage—for example, there 
t be room for niches between 
| studs. You may also be able 
Ofrow space from an adjacent 
ige or guest bedroom to provide 
ie bath storage. 


e furniture approach 
iture—for storing towels and toi- 
es while establishing a relaxed 





and cozy atmosphere—is entering 
the bathroom in a variety of ways. 
Recycled bureaus, sideboards, or 
wardrobes can create an Old World 
look. Cabinets like tansus can be 
adapted as artful vanities. Some furni- 
ture is made specifically for use in the 
bathroom; it’s usually smaller in scale 
than conventional furniture and uses 
finishes that stand up to humidity. 
If you’re repurposing furniture, be 


A tile-topped bureau warms this 
bathroom. By Designs Northwest 
Architects, Stanwood, WA (360/629- 
3441), and Garrett Kuhiman, H2K 
Design (360/939-2085) 


sure the finish is moisture-proof. 

A tall freestanding cabinet set 
alongside the sink or toilet may allow 
you to put a large wall mirror above 
the sink, visually opening the room. 
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STEVE KEATING; BOTTOM LEFT: RUSSELL ABRAHAM 








bathroom storage 





Storage on the side: A slender unit functions as a medicine cabinet and a screen. Design by Zack/de Vito Architecture, Sa 
Francisco (415/495-7889). Tucked into the corner, a wood slat—-wrapped tower opens to the sink for easy access while hj 
towels from general view. Design by Arkin-Tilt Architects, Albany, CA (510/528-9830) 


oe whebicbe Le ae thet eestor, 





Dry towels are easy to reach from 1 tub. By Plan One, 
Seattle (206/352-9248) 


Accessories designer George Hensler wanted flexibility in 
his bathroom: Open shelves display his « tions of jars 
and figurines, and closed shelves hide the : trian 
supplies. 
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KEVIN DWARKA 


imple storage solutions 


BASKETS 
askets, boxes, or other covered 
pntainers work well on counters 
open shelves. 
|CABINETS OF VARYING 
EPTHS 
Nallow cabinets make small 
iNgs easier to find, and their slim 


P 


rofile leaves rooms uncrowded 
90king and takes up less floor 
Dace. Use deeper cabinets for 


towels and larger items. 


@ TOWEL HOOKS AND MORE 
A row of hooks or hooks with 
multiple arms will accommodate 
more towels than a single towel 
rod. Towel bars that swing back 
against the wall and stacking units 
attached to the wall are other 
space savers. But you'll probably 
want at least one rod or bar for 
letting a wet towel dry out—for 


instance, on the back of the door. 
@ NICHES, SHOWER 
SHELVES, AND RACKS 

Niches inserted between the studs 
in the shower wall or above the 
tub are especially helpful. If built- 
ins are not possible, consider units 
specifically designed to suspend 
from the showerhead or affix to 
the wall. Racks on corner poles 
are another option for the shower. 
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JOHN GRANEN, LEFT AND BOTTOM FAR LEFT 


“The room is 
small, so we 
wanted open 
vanities fora 
roomy feeling,” 
says architect 
Kyle C. Gaffney 
about this 
bathroom for 
two teenagers. 
“We selected 
vanities with 
countertops 
and a shelf 
underneath, to 
give the kids a 
place to put 
soap and 
towels.” A 
glass-fronted 
cabinet 
between the 
sinks holds 
other items. By 
SkB Architects, 
Seattle (206/ 
903-0575) @ 
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Heavenly confections at the 


San Juan Bakery; patio 
dining at San Luis Obispo’s 
Mission Grill; children froli: 
outside the Old Mission 

an Juan Bautista 


mission town presents a classic image of early California: 
a graceful, centuries-old adobe or stone church fronted by a 
town plaza, perhaps with several stately pepper or olive trees. 

A few such villages have managed to preserve the spirit of 





* the early mission era. Their missions paint a picture of the 
past—and so do a handful of restaurants and hotels whose aesthetic recaptures 
that time. * We’ve highlighted three of the best California mission towns to 
visit—San Juan Bautista, San Luis Obispo, and Sonoma. All three are walkable 
and friendly, and all have carefully preserved their mission heritage. * Though 
missions exist as remnants of the Spanish Empire in four Western states, none 
are better preserved than California’s 21, founded between 1769 and 1823. 
Stretching from San Diego north to Sonoma, this chain survived—active and in- 
tact—until 1833, long after many of the missions in Arizona, New Mexico, and 
Texas had been abandoned. Today, these lovely churches are some of the 
West’s most historic and important structures. They gave the state its first road 
system, El Camino Real, and launched California agriculture—the state’s first 
Olive groves, vineyards, and citrus trees were introduced by missionaries. De- 
spite their sometimes troubled pasts and struggle for preservation, the missions 
have always inspired ror:antic imagery. 


iIOTOGRA i BY CATHERINI KARNOW 








Old f 


Mission San Juan Bautista. 


In San Juan Bautista, pioneers—and wildlife—have left their mat 


et about 100 miles south of San Francisco, the tiny 

town of San Juan Bautista is just off U.S. 101 and 

State 156. But it is San Juan Bautista’s place in 
time, not on maps, that’s most intriguing. 

At the heart of this town is a grassy plaza. On one side 
stretches Old Mission San Juan Bautista, with its 
long, graceful corridor of arches. On the other 
are old adobes, a wood-framed hotel, and sta- 


\ 


A 


bolic than simply entertaining. Case in point: Look cli | 
at the floor tiles and you might spot dog, cat, and rac 

paw prints underfoot. As the story goes, when the 
were made in the 1800s, they were left out to dry ir} 
sun; animals walked across and left their prints. | 
Begun in 1803 and dedicated in si 

church was built after the congregation | 

grew the original—and adjacent—structur| 


Pitas 


bles—all part of San Juan Bautista State Historic \. San Juan | is the biggest in the California mission ch 
Park. Even to visitors who have never been here, y Bautista) and the only one with three aisles. 
the mission and plaza may look familiar—both N A Today, a wealth of decorative painting gf} 
starred in Alfred Hitchcock’s 1958 classic Vertigo. A _ the walls. But what strikes most visitors is| 
e onder 
Park aide Larry Kellogg puts the park’s his- ss ‘J dramatic altar and reredos, or carved altarpi) 


tory into focus: “This was an important town in the 1800s. 
By the mid-1860s, 11 stage lines stopped here on their 
way between San Francisco and Monterey and Los Ange- 
les.... Stand at the plaza and you can see early California 
cultures represented in the buildings: 


can, and early American.” 


e Spanish, Mexi- 
The mission is also full of quirky details that are less sym- 
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with tall statues of saints backed by scarlet curtains. ¥ 
reredos was created in 1818 by a Boston sailor, in| 
change for room and board. 

Don’t end your visit there. Stroll the main drag, TI 
Street, past restaurants and shops selling gifts and 
tiques, all housed in old adobes and low, false-fron| 
wood buildings. Among the highlights: La Casa Ri 



















occupies an 1856 redwood-framed structure and is 
the town’s most popular restaurants, and the San 
akery, where children clamor for cinnamon buns. 

ind the mission, follow the wide, sandy pathway 
as Once part of El Camino Real. No asphalt, center 
or stoplights detract from this historic road. In- 
you may see a couple of roosters darting by, passing 
sive graybeard pepper tree. The path eventually 
n fields backed by the tawny-colored Gavilan Range. 
imeless view in a timeless place. 






JUAN BAUTISTA TRAVEL PLANNER 
an Bautista is about 100 miles south of San Francisco 

0 miles north of Los Angeles, via U.S. 101 and State 156. 
ACTIONS: Old Mission San Juan Bautista. 9:30- 
aily. Second and Mariposa Streets; (831) 623-2127. 
Bautista Chamber of Commerce. Closed 

in. 1 Polk St.; (831) 623-2454. 

an Bautista State Historic Park. Living-history re- 
ents take place on the first Saturday of each month. 
and Second Streets; (831) 623-4881. 

DINING: Jardines de San 
Juan. Mexican regional spe- 
Cialties: hearty soups and 
warming Mexican coffee 
drinks. The leafy patio is ap- 
pealing even in winter. 775 
Third St.; (831) 623-4466. 

La Casa Rosa. Locals just call 
it “the pink house.” It serves 
interesting variations of one 
basic dish, an early California- 
style casserole with a tasty po- 
lenta base. Closed Tue. 107 
Third; (831) 623-4563. 
Mariposa House Restaurant. 
“ This recently reopened 1892 
Victorian draws on local prod- 
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jaritas set the mood at 
ucts: Produce comes from 
fields just blocks away, and 
5 are from Monterey and San Benito Counties. Closed Mon. 
fanposa; (831) 623-4666. 
uan Bakery. In a historic building, it draws shoppers from 
> around for pastries and 35 kinds of breads, including sun- 
tomato and orange-nut. 379 Third; (831) 623-4570. 
YGING: Posada de San Juan. The only hotel in town is 
B Block from the historic park and two blocks from the 
pion. The grand hacienda-style lobby and Mission 
al-style furnishings help put you in the mood of the pe- 
All 34 rooms have gas fireplaces and whirlpool! baths. 
$98. 310 Fourth St.; (831) 623-4030. 


nes de San Juan. 














Steep yourself in Victoriana at the vintage 1887 Garden 


Street Inn in San Luis Obispo. 





Slow down in SLO-town 


an na Sunday morning in San Luis Obispo, the sound 

} of the mission bells cascades over town—first the 

4 low-pitched, solemn-sounding Gloria Bell, then 
the higher tones of the smaller Joyful Bell. The bells are the 
symbol of this community: They’re seen on signs coming 


into town and on the town logo. It’s fitting, since this is one 


A, an Luis 


of only six missions that still ring their 
bells; many San Luis residents listen for 


the mellifluous sound every weekend. Obis pe 
Unlike quiet San Juan Bautista, Mis- | 

sion San Luis Obispo de Tolosa sits in 

the middle of a busy college town; of its = ae 

44,000 residents, many are students at |. / aoe nee 

California Polytechnic State University, N =\ 


or Cal Poly. To the west, long beaches 
beckon; to the northeast lies an emerging wine region. 
But the bells of San Luis Obispo are just part of the 
town’s history. To get to know old San Luis (known to lo- 
cals as SLO-town), nothing beats a stop at the San Luis 
Obispo County Museum & History Center. Housed in 
a 1905 Carnegie Library, it was recently restored and 
65 
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reopened. (Through March, 
the main exhibit highlights the 
area’s rancho period.) Pick up 
a free, self-guided walking tour 
brochure, then roam down- 
town’s 20 or so historic sites. 

Part of the walk will take you 
along San Luis Creek, which 
supplied water to the early 
mission. The shady path wan- 
ders past shops, art galleries, 
and restaurants like the popu- 
lar Mission Grill, where you 
can sit at a window-side table 
looking over the creek and be- 
yond to the mission. 

In the mission’s lush gar- 
den, gnarled vines of original 
mission grape stocks wind 
around a trellis, and original 
olive trees—more than 200 





years old 


renovated, repainted with colors and decorative motifs 
similar to those of the original church interior. Patterns of 
Olive leaves, golden scallop shells, and ‘ntricate pastel de- 
signs ramble over the walls. Here you 
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arch overhead. The church itself was recently 





SPO TRA 
San Luis Obsipo is roughly equidistant 
(about 200 miles) from Los Angeles and 
San Francisco. 





ATTRA NS: Mission San Luis 
Obispo de Tolosa. 9-4 daily. 751 Palm 
St.; (805) 543-6850. 

San Luis Obispo Chamber of Commerce 
Visitors Center. Pick up maps of the self- 
guided walking tour. 1039 Chorro St.; (805) 
781-2777 or www.visitslo.com. 

San Luis Obispo County Museum 

& History Center. Closed Mon-Tue. 696 
Monterey St.; (805) 543-0638. 

D House of Bread. You'll smell the 
bread long before entering the shop. Try 
huge cinnamon swirl and bread-pudding 
loaves. 858 Higuera St.; (805) 542-0255. 


light encounter 





mission grounds. Dillman is a docent and senior } 
ringer for Mission San Luis Obispo. Explaining the goi) 
the renovation, he says, “We tried to re-create the | 
sion’s 1820s period and the style of work done by the I} 





-L. PLANNER | 


) 


ing upscale American cuisine (prime rib, \ 
pinon-crusted salmon). Ask fora table | 
overlooking San Luis Creek. Closed Mon. 
1023 Chorro; (805) 547-5544. i 
Tio Alberto’s. This longtime local favorite i | 
basic burrito joint with good food in a casuig 
setting. 1137 Broad St.; (805) 546-9646. fh 
LODGING: Apple Farm Inn. Distin- 
guished by floral wallpaper and canopy 
beds, the inn has 104 rooms, a restaurant 
and a gift shop. From $109. 2015 Mon- | 
terey; (800) 374-3705. ® 
Garden Street Inn. An 1887 Queen Anne® 
on land that was once the mission vine- 
yard. From $110. 1212 Garden St.; (800) 
488-2045, or (805) 545-9802. , 


Mission Grill. Next to Mission Plaza, sen| 

































a 
, 


I 
- 
‘5 


Greg Dillman on one of his frequent strolls around 


| 










Americans who built the mission.” 

ou look carefully, you might notice some walls 
eet at perfect angles, windows don’t align exactly, 
bme arches are charmingly off center. According to 
, any asymmetry reflects the original work; walls 
indows with perfect angles are proof of later 
ation. 

e unique handiwork of the Native Americans is what 
this mission most interesting,” says Dillman. “That 
f course, the bells.” 


aA beste. 





ale local wines at Sonoma’s Swiss Hotel. 


s0noma, painted treasures 
#0 a centuries-old plaza 


Ithough Sonoma has developed into a major wine 
region in the last quarter century, the town wears 
: its history on its sleeve. Modern shops, restaurants, 
#® and businesses are tucked into period buildings, many 
‘Punding an 8-acre, Spanish-style plaza shaded by palms. 
here, in 1846, that a band of independent-minded 
*fs raised a makeshift flag adorned with the image of a 
to symbolize California’s rejection of Mexican rule. 
this day, the layout of downtown Sonoma looks al- 
exactly as it did in the 1830s, when Mexican general 
ano Vallejo ordered construction of the plaza directly 
§ss from the mission chapel. Still standing on the plaza’s 
ih side are the adobe barracks built to house Vallejo’s 
ps, restored and now part of Sonoma State Historic 
. Inside, you’ll see exhibits on early California history, 
ding Mexican soldiers’ uniforms and equipment, re- 
#tions of the soldiers’ cramped quarters (and very 
omfortable-looking beds), and a replica of the Bear 
. Every Saturday afternoon at 2, you can watch cannon 
musket demonstrations. 
the barracks make a perfect adjunct to an afternoon at 





SONOMA TRAVEL PLANNER 
Sonoma is 46 miles northeast of San Francisco via U.S. 
101, State 37, State 121, and State 12. 
The Sonoma Valley Olive Festival continues through Feb- 
ruary, with cooking classes, culinary-themed films, and 
more. On February 23 and 24, taste olive oil produced on 
the grounds of the mission. Call the Sonoma Valley Visitors 
Bureau (below) for more information. 
ATTRACTIONS: Mission San Francisco Solano. Tours 
on a drop-in basis. 70-5 daily. Corner of E. ace 
Spain St. and First St. E; (707) 938-9560. | 
Sonoma Valley Visitors Bureau. 453 | 
First St. E; (707) 996-1090 or www. | 
sonomavalley.com. | 
| 
| 


DINING: Cafe La Haye. Housed in | 
San 


what used to be an iron foundry, this tiny | Francisco i 
restaurant serves simple, seasonal 7 
dishes. Closed Mon. 140 E. Napa St.; | 


(707) 935-5994. La 
The General’s Daughter. In a house built in 1864 by Na- 
talia Vallejo, the restaurant specializes in local and organic 
products. Closed Jan 1-17. 400 W. Spain; (707) 938-4004. 
The Girl & the Fig. In the historic Sonoma Hotel, the bistro 
has vivid, colorful artworks that match its imaginative, 
Provence-inspired cuisine. 170 W. Spain; (707) 938-3634. 
Maya. Upscale interpretations of Mexican food are served 
at this festive restaurant on the plaza. 707 E. Napa; (707) 
935-3500. 

Swiss Hotel Restaurant. Built in the 1840s by General 
Vallejo’s brother, it was converted into a hotel and restau- 
rant in the late 19th century and remains a local favorite. 
Closed Jan 1-10. 18 W. Spain; (707) 938-2884. 

| ODGING: El Dorado Hotel. Right on the plaza, the 
building dates back to Vallejo’s time. The 27 guest rooms 
are simple and tasteful. From $165. 405 First St. W; (800) 
289-3031, (707) 996-3030, or www.hoteleldorado.com. 
The Lodge at Sonoma. Though it’s new, the 182-room 
lodge was built in a style that echoes early California. From 
$159. 1325 Broadway; (888) 710-8008, (707) 935-6600, 
or www. thelodgeatsonoma.com. 

Sonoma Hotel. It’s a local landmark (built in 1880), but re- 
cent renovations have given it a French-country style. From 
$110. 110 W. Spain; (800) 468-6016 or (707) 996-2996. 


onom 





the Mission San Francisco Solano. Also part of the park, this 


was the last of California’s missions; it remains one of the 


best preserved, with a simple chapel, padres’ quarters, and 


a garden. “There were vast olive groves beyond the mis- 


sion, and even today we harvest olives from the trees on 


mission and state park lands,” says Jerry Mize, a retired 


chaplain who leads tours of the mission. You can taste and 
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buy local olive oils, including the mission’s own, at the first 
annual Sonoma Valley Olive Festival. 

At its peak, the mission was a 27-room structure; its 
padres managed roughly 10,000 acres of rich cropland. 
Thriving as it was, however, the Sonoma mission did not 
function for long—just 11 years, until 1834. Its closure 
marked the end of three centuries of missions. 

In the padres’ quarters is one of the best treasures of the 
entire chain: hauntingly beautiful watercolors of 16 Califor- 
nia missions, painted by Chris Jorgensen, a Norwegian 
artist who was inspired to document most of the remaining 
ones around 1903. Today, his paintings offer a startling 
look at the missions—each sits alone in a wilderness, and 
many are crumbling, roofless ruins. 

“They were isolated,” says Jerry Mize. “And at Mission 
Solano, they were at the end of the road, literally, because 
El Camino Real ended here.” 

But here at the end of the road, the spirit of those days 
lives on. Says Mize: “The mission is an enduring memento 
to those who lived and worked here. Without these pio- 
neers, it’s hard to imagine what California would be today.” 


THE BEST OF THE REST 


In general, the missions are you can see the last extant 
open daily, but call ahead original decorative artwork 
for specific hours. Admis- done by Native Americans. 
sion is free at most, but The lovely pastel paintings 
some charge for parking. are sadly in need of restora- 
(And of course, donations tion. 775 Mission St., San 
are always welcome.) Here Miguel; (805) 467-3256. 

are some highlights. Biggest comeback: 
Most complete pic- San José. Founded in 
ture of mission life: 1797, the original church 
San Juan Capistrano. The was destroyed by an earth- 
most visited mission. Or- quake; a fine replica, fin- 
tega Highway (State 74) at ished in 1985, stands in its 
Camino Capistrano, San place. Other original adobe 
Juan Capistrano; (949) structures are being restored 
234-1300 or 234-1333. and seismically upgraded. 
Great garden: San Luis 43300 Mission Blivd., Fre- 
Rey de Francia. Graceful mont; (610) 657-1797. 
garden anchored by Califor- Most picturesque: San 
nia’s oldest pepper tree. | Carlos Borromeo del Rio 
This month's living-history Carmelo. Among the loveli- 
presentation reenacts an est of churches, with a 
1847 battle of the Mexican- | signature Moorish-style 
American War. 4050 Mis- window and bell tower, plus 
sion Ave., Oceanside; (760) roses and bougainvillea that 
757-3651. Climb the adobe walls. 
Best artwork: San 3080 +5 Rad, Carmel; (831) 
Miguel Arcangel. Here 624-36U 
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PRESERVATION 
A mission of today 


s you walk along the shaded corridor at 
sion San Miguel Arcangel, it’s hard to n™ 
the damage. Outside, cracks snake up 
_ facade; inside, the pastel mural is fading and crac 
_ The deterioration at San Miguel is not uniqu : 
California’s 21 missions. Threats to these 
relics range from earthquakes to dry rot. Beca 
most of the missions are run by the Catholic Chu 
the state government provides no ongoing fiscal 
port. Thankfully, the nonprofit California Miss 3 
Foundation, founded in 1998, raises funds 
preservation work throughout the mission chain 
Why should we care so much about these sit 
adobe-and-stone structures? Richard Ameil, the f 
dation’s president and chief executive officer, sums 
up simply: “The missions are the start of the sta 
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Richard Ameil of the California Missions Foundation) 











works on restoration of Mission San José in Fremont 


history and had an amazing influence on California- 
from agriculture to architecture.” They played a Ke 
role, both positive and negative, in the history of 
fornia’s Native Americans. “We can’t forget that N: 
American artisans and craftsmen built these strut) 
tures, and their story needs to be told,” says Ameil. | 
HOW TO HELP: For more on the California Mission 
Foundation, call (877) 632-3623 or go to www.saye| 
the-missions.org. To learn more about mission presei : 
vation issues, join the California Mission Studies Asse 
ciation ($25 yearly), Box 3357, Bakersfield, C 
93385-3357. Some missions have their own preseryvi 
tion organizations: Mission Dolores, (415) 621-8203 ; 
Mission San Gabriel Arcangel, (626) 457-3048; is 
sion San José, (510) 657-1797; Mission San Jua | 
Capistrano, (949) 234-1312; Mission Soledad, (8 
678-2586; La Purisima Mission State Historic Par ke 
(805) 733-3713. , 
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Reduce actual 
crash injuries 


“1 


TOYOTA 






He can’t talk, he can’t walk, he can’t drive 
a car. Yet he could be the most important 
“person” in the world of automotive 
safety testing today. He’s THUMS, the 
world’s first virtual human for crash testing. 


Developed by Toyota engineers, THUMS 
can provide a microscopic look at the 
injuries real people are likely to sustain in 
a car accident. By analyzing data from 
THUMS’ 80,000 cyberparts, engineers can 
now zero in on skin, bones, ligaments and 
tendons — something they were never 
able to do before. 


Although currently only an experiment, 
technologies like THUMS may one day be 
used to supplement Toyota's existing 
safety programs, to make our cars even 
safer for real human beings. Safer cars — 
thanks to one very smart dummy. 


www.toyota.com/tomorrow 











BARRY BRUKOFF, COURTESY RUSSELL + KAPPE DESIGN GROUP 


Slate-clad stairway widens to become display shelves and bench 
seats. By Brukoff Design Associates, Sausalito, CA (415/332-6350) 


a stone for all surfaces 


By Peter O. Whiteley 


m Slate is the Robert Redford of the stone 
world: Its rugged good looks and versatility al- 
low it to play a wide range of roles; its mood 
can be rustic and casual or sleek and contem- 
porary. This metamorphic rock works equally 
well for floors, hearths and fireplaces, back- 
splashes, counters, and patios. 
Slate’s many virtues make it a popular 
choice. it has a less formal look than marble or 
granite. It’s extremely durable, slip resistant, 
tain resistant (a penetrating sealer makes it 
more so}, and fireproof. It also retains and ra- 
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diates heat (for use in passive solar homes). 

The true elegance of slate is in its colors, 
from solid hues like black, red, green, gray, 
and purple to mottled and mixed tones 
that resemble earthy abstract watercolors. A 
well-stocked showroom will offer more than 
60 variants. The distinctive colors result from 
the presence of different minerals, such as 
graphite (blacks), chlorite (greens), and 
hematite (reds). Slate also has a characteristic 
patterning—a telltale trace of its formation 
from layers of shale. 


JAY GRAHAM 





d purples and gray blues of slate tiles add texture and warmth to the terrace and fireplace of this outdoor room 
i60king a lap pool. DESIGN: Michael Glassman & Associates, Sacramento (916/444-1275) 
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This kitchen wall is covered with Chinese green slate. DESIGN: Nick Williams and Associates, Tarzana, CA (818/996-40 


Sizes, textures, and prices 
You can buy slate in rectangular and 
square sizes that range from machine- 


finished pieces about ' 


i inch thick, 
which are best for counters and walls, 
to hand-split ones about '2 to 1 inch 
thick, which are most suitable for 
floors and terraces. Slate is either 
gauged or ungauged. Gauged slate 
has gone through a grinding ma- 
chine, usually to smooth out one 





side, leaving the other (cleft) side 
alone. The machine finish guarantees 
a uniform thickness for ease in set- 
ting. Ungauged tiles are uneven on 
both sides, vary in thickness, and are 
best used as patio paving. 

Price varies with type and source, 
but you can figure on $4 to $7.50 
per square foot (some slates are 
more rare than others)—much less 
than marble, granite, or limestone. 


Small tumbled 
slate tiles ina 
mosaic pattern 
create 

a handsome 
backsplash. 
DESIGN: Ken 
Burghardt, 

San Francisco 
(415/831 -9077) 


You can often find a limited ra 
12-inch tiles for about $2 api 
the tile section at home im} 
ment centers. Slate is also avz 
in slabs (the price range per §| 
foot is comparable to that for n 
and granite slab) for kitchen 
ters or tabletops, as tiles for ro 
and in random shapes that are 
able for patios. Some manufac’ 
are beginning to offer tumblec® 
in small pieces and etched | 
which can be used to create | 
mental details. 

The most popular texture for 
is the roughened surface that ri 
from the cleaving (splitting) pr¢ 
It’s wonderful for floors and p 
as it reduces the likelihood of 
ping. The color and irregular pz 
of the natural cleft gives each 
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one-of-a-kind appearance. You} 
have to purchase more than you | 
for covering to get consistent ¢ 
Slate is commonly sold at home} 
ters, tile shops, and stone yards. | 

(Continued on pag} 





Anouncing the birth of the 
fnext generation of carpet care. 


He. 10.inches tall and 48 ounces. And it's going to change your life. Because now 
# you can clean and protect your carpet against dirt and tough stains in one easy step. 
‘The deep cleaning power of BISSELL and the one-of-a-kind Scotchgard™ protection 
_WilFkeep your carpet looking good longer. It's made to work in all full size 5. : 
a. cleaning: machines, even rentals. Look for the new BISSELL deep rs 
eaning formula with Scotchgard-protection in the vacuum cleaner aisle. 
You! re not gonna believe, what this baby can do for your carpet. 





Formas for pet owners and allergen control also available. 


re 


” 


www.CléansandProtects.com 


Boel eee “ $COTCHGAR 


7 Pons e 7 
Ee. rk, Bs x a 4 Protection 
Toke pe & ° 


“ay : “ R » “*© 2001 3M. Scdtchgard is. a’trademark of 83M 
















Wine-colored slate f 
an elegant accent w 
this contemporary 
kitchen. Under-the- 
cabinet lighting adds 
the warm glow. By 
Brukoff Design 
Associates 


The sand-hued slate | 
covering this tub 
platform complemen 
natural wood trim of : 
windows and help se 
tranquil mood. DESI 
SkB Architects, Seatt 
(206/903-0575) 


J es 





e The handy homeowner 
find slate tile is surprisir 
easy to work with. The 
only real challenge is — 
cutting it. Since you cat 
score and crack it like 
ceramic tiles, your best! 
is to rent a wet saw. 


RTE LAPLAAN DLA 


e Gauged tiles can be thir 
set to plywood or concer 
backerboard; ungaugec 
ones need to be set in 
deeper mortar bed. 


2 TL SERIE 


EER AE AO 
PARR N AMBIANCE Co 
ometen td 


or 


e lf you have cleft-surface 
tiles, it’s a good idea to 
seal them with a pene- 
trating sealer before 
grouting, so the grout cé 
be cleaned off the tile | 
surface. In regions prone 
freezing, sealing slate thé 
outdoors will help avoid 
chipping (or “spalling”). 





e Vacuuming and a light V 
mopping should keep 
most slate floors clean, t 
a thin coat of wax will he 
mask wear marks in areé 
of high foot traffic. 


JOHN GRANEN, ABOVE: BARRY BRUKOFF 
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We'd like to invite you fo j jc 
us for a Pun-tillea week 
so sowe the Aates! q 


May 18-19, 2002 | 


¢ Meet the Sunset editors and learn 
some of their favorite tips and ideas 


« Hands-on craft projects 
¢ Outdoor entertaining ideas 


« Celebrity chef cooking 
demonstrations 


¢ Garden & Test Kitchen tours 


# ~* Undiscovered Western travel 
destinations 
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ful privac 


Sep-out wall is a > 
re 


piece of color, 
» and light 


DAVID STARK WILSON (2) 


he neighboring house is 
less than 15 feet away 
from architect David 
Wilson’s living room, but 
is thoughtfully designed 
he can have privacy and 
1 light too. The 2-foot- 
alcove cantilevers toward 
operty line. Slender windows in its 
w side walls bring breezes and early- 
ng and late-afternoon sunlight into 
buse; they also allow angled views of 
le yard. 
bonus—and what makes the alcove 
ally artful—is the wall’s surface treat- 
| Framed by sage-colored plaster, the 
9-foot ocher-colored plaster wall re- 
ies a minimalist painting. It’s textured 
2 random crosshatch pattern of short 





slash marks. Late-afternoon sunlight wash- 


ing across the wall exaggerates the pattern: 
“We knew raked light showed every imper- 
fection, so we intentionally made it more 
imperfect,” says Wilson. 

At night, recessed light fixtures wash the 
wall from above, reinforcing the impres- 
sion of a canvas on a museum wall. 
DESIGN: Wilson Associates, Berkeley (510/ 
883-0868 or www.dswdesign.com) 

— Peter O. Whiteley 





—_ 


Warmed by daylight 
from slivered windows, 
the rich yellow plaster 
creates an elegant 
backdrop in this alcove 


off the living room. 
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m \Vith its eye-catching 
rounded shape, colorful 
geometric pattern, and thick 
bristles, this doormat makes 
a striking statement of 
welcome. The 
durable, 11/4-inch- 
thick, handcrafted 
mat is made 

from 100 per- 

cent natural fiber. 
The dyes are non- 
toxic and colorfast. 
Pixel Print Doormat: 
$125; Shelter, Santa Mon- 
ica; (3810) 451-3536. 

— Jil Peters 









At your servicg 


@ Whirlpool’s new Personal Va 
“clothes revitalizing system” bri 
a hotel service home: The unit 
chemically removes wrinkles ar 
cleans odors from three items ¢ 
clothing at a time. The 5-foot-ta 
3-foot-wide, 13*/4-inch-deep ap 
ance fits into a closet, laundry, 
garage. From $800. (866) 698- | 
or www.personalvalet.com. | 
— Daniel G 












Double-duty table lamp 


@ The proverbial midnight oil burns more efficiently at the Lawre] 
Berkeley National Laboratory thanks to its new table lamp desigt 
for the home office. The lamp combines task and ambient lighti 
with two independently controllable and fully dimmable comp 
fluorescent bulbs: One directs light downward, for reading; the ot! 
sends it upward for room lighting. At j 
power, it matches the combined output ¢ 
300-watt halogen torchére and a 150-watt in- 
candescent table lamp while using only 
one quarter of the energy. The 31'/2-inch- 

tall black metal lamp rests on a sturdy tri- 
angular stand. $265. Light Corporation, 
Grand Haven, MI; (800) 544-4899 or 
www.lightcorp.com. — D.G. 

a For other power-thrifty lighting options, 
eee g0 tO Www.sunset.com/home/lightbulbs.html. 


ENERGY-EFFICIENT LIGHTING 
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Your Everyday Project Place 





craft project 
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Customized glass coasters 





Back-painted in color, they’re easy and fun 


By Jil Peters ¢ Photographs by James Carrier 


y painting the backs of glass 

squares ordered from a win- 

dow glass supplier, you can 
create distinctive coasters—for your- 
self or for gifts. Practical as protectors 
under wineglasses, they can also be 
set side by side to create a trivet fora 
vase or a pitcher. 

Simple patterns or solid colors are 
particularly effective. Because the 
iron oxide in glass creates a slight 
green tint, cool colors tend to work 
better than warm colors, though you 
may want to experiment. 
hour per 
coaster (plus drying time), depend- 
ing on the 
pattern 


cost: $5 to $8 each 


TIME: 15 minutes to J 


complexity of your 


MATERIALS 

* '4-inch-thick glass in 4- to 4%-inch 
squares with polished or sanded 
edges, cut to order from a window 
glass supplier 


* Thin paintbrush for detail work 
* Acrylic paint 

° Self-adhesive paper 

* Craft knife 

* 1-inch-wide foam brush 


° Small adhesive-backed felt pads 


DIRECTIONS 

for solid-colored coasters, skip to 
1 step 3. On what will become the 
back of your coaster, paint a pattern 
with the thin paintbrush. Or, stick 

























TIPS 


- Acrylic paint can be removed 
water, so if you make a mista e 
ply run the glass under hot wat 
and the paint will peel off. Howe 
you'll need to be careful when y 
clean the coasters. Use glass q 
cleaner only on the top surface 
the coaster to avoid damaging 1 
painted side. 3 


To simplify making straight ling, 
spacing pattern elements evenly 
slide a piece of graph paper or em 
ting mat (shown below) beneath 
glass as a guide. € 


"pe aaa a om 
adhesive-backed paper to the Cc) 
and, with craft knife, cut out | | 
tern; apply paint to cutout ¥ 
Allow the paint to dry complet s 
If you have used self-adl 
2 paper, score its edges wit 
craft knife, then remove it. § 
With foam brush, paint the | 
4 surface. For patterned coa) 
use a color that contrasts with thi 
tern. Allow paint to dry compl 
Apply a second coat if necessary. 
| 
Once paint is dry, adhere a} 
felt pad to each corner, apy 
mately '2 inch from the edge ¢ 
coaster. 


| 
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ShadeTree®’ Vertical 
Aluminum Supports 
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low Maintenance 
Vinyl Sugsorts am 
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Turn your hot deck or patio into a cool 
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Shadelree 


 eeeeta el ets ee Patio:Ganopies 
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“outdoor room” ...in only seconds! 
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...an economical way to shade your 
deck or patio that also adds value, 
excitement and hours of enjoyment to 
your home. Whether you're seeking 
shelter from the sun's intense rays or 
simply jazzing up the backyard, you'll 
appreciate the many benefits of 


ShadeTree® Canopies. ee , 
Retractable Canopies glide easily on overhead tracks 


* Shades all or part of your deck or patio ; : 
... for an amazingly affordable price! ShadeTree’ Asad 


¢ Turns patios or decks into exciting 


“outdoor rooms” Call for FREE ShadeTree” Catalog 


1-888-31-SHADE 


(1-888-317-4233) FAX 614-844-5991 

r Or mail this coupon LOOdy = eat aay 
ShadeTree® Canopies 

6317 Busch Blvd ¢ Dept. 1076 
Columbus, OH 43229 


(=) VE Please send a FREE 
Catalog & Video. 


* Canopies extend or retract in seconds 
> New vinyl system spans up to 21’ 
° Easy do-it-yourself installation* 


e Protective wind-release mechanism 
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* Financing available (90 days same as NAME 
cash - payments as lows as $25 a month!) nds 
ADDRESS 
* 33 handsome fabric styles (including sel 
Sunbrella® 5-year warranty fabrics) dias ae a 
Installation services are also available. ieee ee es es 
Call 800-894-3801 for a dealer in your area. ie aaa 





Before & After 


LISA ROMEREIN 


Small change, big improvement 


The assets of this kitchen—including 
well-made cabinets, vintage tile 
countertops, and a generous lay- 
out—were hidden by layers of 
aged grout, worn paint, scuffed 
linoleum, and cutesy detailing. Ac- 
cording to interior designer Jeffrey 
Marks, “The kitchen had not been 


touched since 1948.” 


Kitchen alterations 


a Whi marine paint makes the 
cabinetry look new. Normally used 
for boats, it is very durable and has 


a high-gloss finish. F 
finish free of brush 


ra lacquerlike 
Marks 
used a paint sprayer to apply it both 


strokes, 


to the doors—removing them first— 
and the insides of the cabinets. 

@ Small touches can make a big dif- 
ference. Marks eliminated some of 
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The changing Western home 
By Mary Jo Bowling 





the dated look just by removing the 
wooden window scallop and replac- 
ing the knobs with metal handles. 

m™ The new refrigerator and dish- 
washer were disguised with wood 
fronts painted to match the cabinets. 
“Because the kitchen is open to the 
living room and dining room, I 
wanted to minimize the industrial ap- 
pearance of appliances,” Marks says. 
@ Pristine new white grout replaced 
the dingy old grout, and the tile was 
cleaned, buffed, and sealed to show 
its lively colors to best effect. 

# A new multipurpose island solved 
a problem with the old layout: The 
stove was too far from the sink and 
blocked the door. The island, which 
incorporates cooktop, oven, prepara- 
tion space, and buffet counter, brings 
the appliances closer to the sink and 











opens a clear passage to the dc | 

To give it a contemporary 
Marks topped the island with sti 
steel and covered its wood side 
orange auto body paint. The}, 
gloss, high-sheen paint turns 1% 
land into a contemporary focal 
“It would have been impossil 
match the old counter tile, so If 
stainless steel,” says Marks. “j} 
wanted the island to really pun} 
I chose orange for contrast.” 3 
DESIGN: Jeffrey Alan Marks In¥ 
Jolla and Los Angeles (3 10/207 | 
or www.jam-design.com) # 
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LIKE MOST SWEDISH SUPERMODELS, 
THEY CONSUME NEXT TO NOTHING. 


® our debut in Sweden 50 years.ago, ASKO has 
® designing and building water and energy- 
Bent appliance models with superior cleaning 
ost savings. Supermodels, so to speak. 
pday, conserving water and electricity is more 
ial than ever. And it’s still what makes ASKO 
tiful. Our front-loading washers can save you 
ly 15,000 gallons of water ayear and more than 
).in electricity over the average top-loader. Add 
t you'll save on detergent and bleach, and an 
) washer can lower your costs about. $315 
ually.* Paired with our dryer, it’s oné of the 


‘e Senet se 





most energy-efficient laundry care systems money 
can buy. Our dishwashers will save you, too. In fact, 
we're the acknowledged leaders in energy-efficiency 
and water conservation. 

ASKO also provides superior washing and rinsing. 
Our laundry care systems feature a full-size load 
capacity, yet can be stacked or tucked snugly away 
under counters or in closets. And our washers and 
dishwashers are some of the quietest on the market 

There has never been a better time to own an 
ASKO. So just call.or visit our website. After all these 
years, we're still models of conservation. 


as ERS 
Promises ping DrerG yi ( *Source: DOE and FTC test data using 392 loads of laundry and 322 loads of dishes per year and manufacturers’ 


Owners Manuals and Energy Guides. Sayings based on 19¢ per kWh average cost of electricity in California at time of printing 


BUILT TO LAST LONGER 


www.askousa.com 
800-367-2444 





Flanking the mirrors above the bathroom sinks, sconces help balance the light. 
bESIGN: Dean Rutherford, Rutherford & Singelstad, Berkeley (510/649-3069) 


| 
Luminous 
walls 


Let a sconce light your way 


{ 
By Mary Jo Bowling 


| 
ae 
lighting fixtures that provide 


rightening many a wall these 
days are sconces and other 


versatile illumination and more than 


a littke decorative fair. Wall-mounted 
itxtures often supply ambient light, 
bouncing their beams off walls and 
ceilings or emana a subtic glow 
through translucent covers. They 
may also serve as equally purposeful 


task lights directed at work surfaces 
or stairs. They have the advantage of 
utilizing wall space, substituting for a 
lamp what would take up part of a 
tabletop or counter. 


B4 SUNSET 


How they work 

Descendants of candle-holding brack- 
ets, sconces are usually closed at the 
base and open at the top, so light 
washes up the wall and onto the ceil- 
ing, where it provides gentle overall 
illumination of a space. They are par- 
ticularly effective at lighting entry- 
ways, ornamenting the walls of formal 
living or dining rooms, or creating a 
romantic ambience in a bedroom. 
Designer Dean Rutherford installed 
sconces in his bedroom, dining room, 
and living room. “Sconce lighting is 
a softer effect,” he says. “It creates a 
certain mood.” He makes sure all of 
his sconces are on dimmer switches, 
so he can adjust the light level as the 
mood dictates. 

As an object fixed to the wall and 
lit from inside, a sconce readily be- 
comes a work of art, whether show- 
ing off stained glass or shaped into 


CHRISTINA SCHMIDHOFER 











an eye-catching sculptural 
some cases the light rende 
imal; the fixture’s real purpaiy 
namental. 

In bathrooms and dressi 
on the other hand, sconces 
thoroughly practical. They cj 
edy the distorting shadoy 
duced by a single light 
above the bathroom mirror ¢ 
the harshness of ceiling f 
If you have twin sinks, us 
sconces so there is light of 
side of both mirrors. 
designer Nancy McCoy 
mounting at eye level. “The | 
the glass covering the scon 
matters,” she says. “Choos 
glass. Colored glass can cast} 
tones on your skin.” 
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Other uses | 
Sconces provide bright and 
task-oriented light when th 
open at the bottom or point 
ward. McCoy, who has used q 
hallways and on stairs, poit 
the reason many hotels have 
near the door of each room 
dim hall, a sconce helps cast 
the door knob, letting you | 
easily.” She adds: “On stairv ! 


generally have high ceiling 
make hanging light fixtures di 
Wall-mounted fixtures are a 


alternative.” 


Bulb choices | 
The light source inside yout 
mounted fixture can be inca d 
or fluorescent. You may wi 
experiment with different bu 
judge which are most effective: 
ample, fluorescents can now | 
a warm glow. However, in ne 
struction and major remodels 
provisions that mandate at leas 
fluorescent lighting may app 
locations near water—in batht 
most notably—use fixtures apf 
for such use. They should al 
served by a ground fault circuit 
rupter (GFCI or GFI). 


@ 
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‘Comfort foods from 
around the world— 
lightened, updated, 


and designed for 


weeknight 


dinners 
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iutto and parmesan cheese 
= satisfaction factor high 
fettuccine Alfredo. 





quick, light & healthy 


What makes a dish a classic? 


Longevity in a certain cuisine is one mark. France’s coq au vin, for in- 
stance, qualifies—it has the power to evoke years of tradition. But the 
most enduring dishes evoke not only earlier days but also nostalgia for 
those times (high marks again for coq au vin). People take the most 
comfort, of course, from the foods they grew up eating, and in the West 
that list originates in many culinary traditions. Sweet and sour pork, 
fettuccine Alfredo, tamale pie, cassoulet—all these familiar dishes are 
our classics. 

But “classic” doesn’t necessarily entail long hours in the kitchen 
achieving feats with indulgent ingredients. We’ve lightened and 
streamlined some of our favorites—even those that seem defined by 
butter and cream (like fettuccine Alfredo)—replacing fat with other sat- 
isfying flavors to bring you a modern repertoire of classics for comfort- 


ing weeknight meals. 


Fettuccine Alfredo necessary to fit into pan); cover and 


with Peas and Prosciutto bring to a boil over high heat, stirring 
occasionally. Reduce heat to medium- 


PREP AND COOK TIME: About 20 minutes high and cook, uncovered, stirring often 
MAKES: 4 servings to separate noodles, for 5 minutes. Add 
peas and stir occasionally until pasta is 


1, gue : 
/2 cups fat-skimmed chicken broth : : 
2 P tender to bite, 2 to 4 minutes longer. 


2 cups low-fat (1%) milk 


, : : 2. Meanwhile, separate prosciutto slices 
4 pound dried fettuccine 


and cut crosswise into '%4-inch-wide 
1’2 cups (10-0z. package) frozen strips. 


etite peas : : 
P P 3. In a small bowl, mix cornstarch with 


2 tablespoons water until smooth. Add 
2 teaspoons cornstarch to pasta mixture and stir until it boils 
1 cup reduced-fat sour cream and thickens. Add sour cream, par- 
mesan cheese, nutmeg, and salt and 
pepper to taste; stir until well blended 
and heated through, about 1 minute. 
Stir in prosciutto. Spoon onto plates. 


1 ounce thin-sliced prosciutto 


2 cup grated parmesan cheese 


Ys teaspoon freshly grated nutmeg 
or ground nutmeg 


Salt and pepper 
Per serving: 619 cal., 22% (135 cal.) from fat; 


1. In a 5- to 6-quart pan, combine broth, 36 g protein; 15 g fat (7.2 g sat.); 84 g carbo 
milk, and fettuccine (break fettuccine if (6.7 g fiber); 588 mg sodium; 39 mg chol. 


By Linda Lau Anusasananan, Charity Ferreira, and Sara Schneider 


Photographs by James Carrier ¢ Food styling by Karen Shinto 
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Chicken Cacciatore 


PREP AND COOK TIME: About 45 minutes 
NOTES: To save time, you can use pur- 
chased cooked polenta, often sold re- 
frigerated in cylinders in supermarkets 
(near the cheese). Skip step 4; instead, 
cut cylinder crosswise into '/2-inch- 
thick rounds, lay on a baking sheet, 
brush with olive oil, and broil 4 to 6 
inches from heat until lightly 
browned, or grill oiled rounds. In step 
5, arrange polenta rounds on plates 
and top with chicken cacciatore. 
MAKES: 4 servings 


4 boned, skinned chicken thighs 
(5 oz. each) 


1 teaspoon olive oil 


1 onion (8 oz.), peeled and 
chopped 


2 carrots (8 oz. total), peeled and 
chopped 


8 ounces sliced mushrooms 
(about 3 cups) 


cloves garlic, peeled and minced 
can (14'2 oz.) diced tomatoes 
can (8 oz.) tomato sauce 


— eS me NO 


teaspoon minced fresh rosemary 
leaves or crumbled dried 
rosemary 


Salt and pepper 
1 quart fat-skimmed chicken broth 
1 cup polenta or yellow cornmeal 
(see notes) 
1 tablespoon chopped parsley 
Grated parmesan cheese 
1. Rinse chicken and pat dry; remove 
and discard excess fat. 
2. Pour olive oil into a 5- to 6-quart 
nonstick pan over high heat; when hot, 


Quick-start tips 


Partially prepared, high-quality ingredients can shave many min- 
utes off the preparation time for most dishes. And more are 
available now than ever before. Consider these options: 
® Fresh vegetables that come rinsed, peeled, cut, or shred- 
ded can maintain the textures and flavors of fresh produce. 
sliced mushrooms, peeled garlic cloves, salad 
mixes, shi eeded canbage, broccoli florets, carrot sticks, celery 
and cut greens such as mustard and 
quantities, check out your market’s salad bar. 


Good choices: 


“A+ 1 - ~ } 
> KS, ana 


trimmed 


spinach. For small 
@ Frozen vegets)es, which 
steps, often retain high quality and c 


bets: peas, corn kerneis, 


snap peas, and shelled soybeans. 


@ Some canned vegetables rival fresh in quality during the 
nels. Others win be- 
roasted red pep- 


winter. Wise picks: tomatoes and corn ! 


cause they simply save a lot of time: beans, 
pers, roasted green chilies, and artichoke heari: 
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can eliminate labor-intensive 
an be-used directly. Best 
pearl onions, artichoke hearts, sugar 


SGOVER RECIPE 





Boned chicken thighs make a quick, flavorful starting point for Chicken Cad 


add chicken and cook, turning once, 
until browned on both sides, 5 to 7 
minutes total. Transfer to a plate. 


3. Add onion, carrots, mushrooms, and 
garlic to pan; stir often until mush- 
rooms begin to brown, 8 to 10 minutes. 
Add tomatoes and their juices, tomato 
sauce, rosemary, and the chicken with 
any accumulated juices; bring to a 
simmer, cover, reduce heat to low, and 
cook for 5 minutes. Turn chicken over 
and simmer, covered, until no longer 
pink in center of thickest part (cut to 
test), about 5 minutes longer. Season to 
taste with salt and pepper. 


® Boned and trimmed meats are ready to cook; m 
sold sliced. Even more convenient and quick, some are aire! 


and bottoms. 


cooked. The best time-savers: boned and skinned chicken. 
breasts and thighs, thinly sliced meats for stir-fries, cooked | 
and chicken strips, and fully cooked beef pot roast. 


™ Good seafood counters and markets offer well 
cleaned and prepared shellfish, needing, for the most part, ¢ 
a quick rinse at home: cleaned, cracked cooked crab, for i 1 
stance, and bearded and scrubbed mussels. 
® Purchased sauces add instant flavor: pasta, enchilac 
sesame soy, teriyaki, peanut, Curry, and chili. 
™ Ready-to-use cheeses—sliced, shredded, or crum- a 
bled—can be used in small quantities to boost the satisfactic | 
factor of dishes without adding too many calories. “| 

®™ Canned broth is a flavorful base for quick soups and 
sauces. Keep it on hand as a pantry staple. 

® Cooked polenta, sold in cylinders in a refrigerator case| 
most supermarkets, provides a great instant side dish. 


4. Meanwhile, in a 3- to 4-quart 
broth and polenta until well b 
Bring to a boil over high heat, 
often; reduce heat to low and s) 
until polenta is creamy and sn 
bite, 8 to 12 minutes (about 3 ify 
for cornmeal). 


5. Spoon polenta into wide b 
onto rimmed plates. Top witli 
portions of chicken and sauce; ‘ 
with parsley. Add parmesan che: 
more salt and pepper to taste. 

Per serving: 560 cal., 13% (71 cal.) fron} nt 
g protein; 7.9 g fat (1.7 g sat.); 75 g calli 
g fiber); 735 mg sodium; 118 mg chol.|™@ 
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Dp COOK TIME: About 35 minutes 
his Newburg makes a great 
entrée served over toasted 
muffins or, more indulgently, 
d into hot popovers. Garnish 
s with sprigs of fresh herbs 


blespoons butter or margarine 
nces shallots, peeled and 
vered lengthwise 
p all-purpose flour 
ps low-fat (2%) milk 
p dry sherry or madeira 
alt and white or black pepper 
ices firm-textured white bread 
about 4 oz. total; see notes) 
ound shelled cooked tiny 

imp, thawed if frozen 
butter in a 4- to 5-quart pan over 
n-high heat; add shallots and stir 
intil limp, about 3 minutes. 
inkle flour over shallots and stir 
ell mixed, about 1 minute. Whisk 
and stir until mixture boils and 
1s, about 5 minutes. Add sherry 
Alt and pepper to taste; reduce 
ad simmer, stirring occasionally, 
d flavors, about 5 minutes: 
inwhile, toast bread; trim off and 
crusts if desired. Rinse and drain 
p. Add shrimp to sauce and stir 
just until simmering again, about 
ates. 
a slice of toast on each plate. 
hot shrimp Newburg equally 
ast. 
ing: 319 cal., 25% (79 cal.) from fat; 27 
; 8.8 g fat (4.8 g sat.); 29 gcarbo (1g 
439 mg sodium; 199 mg chol. 


Curried Mussels 
with Oven Frites 


ND COOK Time: About 45 minutes 
>: These mussels were inspired 
dish prepared at Chateau 
enne in the Bordeaux region of 
¢, served near the big stone fire- 
in the cozy harvesters’ dining 
. This version carries all the com- 
$f France’s traditional mussels and 
(fries). 

: 2 servings 

fusset potatoes (about 10 oz. 
each) 

tablespoon olive oil 

| teaspoon paprika 

' About 1 teaspoon salt 

About “s teaspoon pepper 

cup diced (4 in.) onion 

cup diced (4 in.) carrots 


quick, light & healthy 


/2 cup diced (“4 in.) celery 

72 teaspoon dried thyme 

2 teaspoon curry powder 

1’2 cups dry white wine 

1 cup canned diced tomatoes or 1 
cup chopped firm-ripe tomatoes 

4 cup créme fraiche or sour cream 


12 pounds mussels, beards pulled 
off, scrubbed 


1. Coat a 10- by 15-inch pan generously 
with cooking oil spray. Peel potatoes 
and cut lengthwise into '4-inch-thick 
sticks. In pan, mix potatoes with 12 
tablespoon olive oil. Sprinkle with '%4 
teaspoon paprika, 'i teaspoon salt, and 
Ys teaspoon pepper; mix and spread 
level. Bake in a 450° regular or 
convection oven, turning occasionally 
with a wide spatula, until potatoes are 
crisp and browned on the outside and 
tender to bite on the inside, 25 to 30 
minutes. 


2. Meanwhile, in a 4- to 5-quart pan 
over high heat, stir onion, carrots, 
celery, thyme, curry powder, and 
remaining 4 teaspoon paprika in 
remaining 2 tablespoon olive oil until 
vegetables are limp, about 5 minutes. 
Add wine and tomatoes and their juices; 
boil, stirring occasionally, to blend 
flavors, about 5 minutes. Stir in creme 
fraiche and season to taste with salt and 
pepper. 

3. Discard any gaping mussels that 
don’t close when you tap their shells. 


Add mussels to pan; cover and cook 
until shells pop open, 8 to 10 minutes. 
4. Ladle mussels and broth into wide 
bowls. Serve with oven frites. 

Per serving: 637 cal., 30% (189 cal.) from fat; 
20 g protein; 21 g fat (8.4 g sat.); 64 g carbo 
(7.0 g fiber); 666 mg sodium; 53 mg chol. 


Shells and Cheese 
PREP AND COOK TIME: About 40 minutes 
MAKES: 4 servings 
12 ounces kale 


12 ounces dried shell-shaped pasta 
(about 1 in. long) 
6 slices (about 4 in. long and % in. 
thick) day-old Italian-style bread 
1 clove garlic, peeled, plus 1 
tablespoon pressed or minced 
garlic 


_ 
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teaspoon hot chili flakes 
teaspoon olive oil 
tablespoon lemon juice 
About '/2 teaspoon salt 
Pepper 

12 cups low-fat ricotta cheese 


2 tablespoons shredded parmesan 
cheese 


1. In a 6- to 8-quart pan over high heat, 
bring 4 to 6 quarts water to a boil. Rinse 
kale; cut out and discard stems and 
tough centers of leaves. Add kale to 
boiling water and cook, _ stirring 
occasionally, until bright green and 
tender to bite, about 5 minutes. With a 


Mussels cook quickly in a curry-wine broth and join crisp fries from the oven. 





slotted spoon, transfer kale to a 
colander to drain. Add pasta to water 
and cook, stirring occasionally, until 
barely tender to bite, about 10 minutes. 
Drain pasta, reserving 1 cup cooking 
liquid; return pasta to pan. 

2. Meanwhile, arrange bread slices in a 
single layer on a 12- by 15-inch baking 
sheet. Bake in a 350° regular or 
convection oven, turning once, until 
crisp and dry, about 15 minutes total. 
Rub one side of each bread slice with 
garlic clove; discard any remaining 
clove. Let bread cool, then seal in a 
heavy plastic bag and crush with a 
rolling pin or whirl in a food processor 
into coarse crumbs. 


3. Coarsely chop kale. In a 10- to 12- 
inch frying pan over high heat, stir 1 
tablespoon pressed or minced garlic 
and chili flakes in oil just until garlic is 
fragrant (but not brown), 1 to 2 
minutes. Add lemon juice and kale and 
stir until liquid is evaporated, 2 to 3 
minutes. Add salt and pepper to taste. 
4. Stir kale mixture, ricotta cheese, 2 
teaspoon salt, and reserved 1 cup pasta- 
cooking liquid into pasta. Divide equally 
among four bowls and sprinkle with 
bread crumbs and parmesan cheese. 

Per serving: 537 cal., 18% (99 cal.) from fat; 26 
g protein; 11 g fat (5.5 g sat.); 82 g carbo (3.7 
g fiber); 569 mg sodium; 31 mg chol. 


Skillet Tamale Pie 
PREP AND COOK TIME: About 35 minutes 
NOTES: If your frying pan is not big 
enough to add the topping in step 3, 
transfer hot meat mixture in step 2 toa 
hot, shallow 3-quart casserole (warm in 
oven as it preheats), then continue. 
MAKES: 6 servings 
1 onion (8 0z.), peeled and 
chopped 
| pound ground lean (7% fat) beef 
or turkey 
1 tablespoon chili powder 
teaspoon cumin seeds 


2 cans (14% oz. each) salt-free 
diced tomatoes 

2 cups frozen corn kernels 

1 can (2% 0z.) sliced black ripe 
olives, drained 
About ! 
1 large egg 
1 large egg white 

1’2 cups shredded reduced-fat 

cheddar cheese (about 6 02.) 

1 cup nonfat milk 
1 cup yellow cornmeal 


’2 teaspoon baking powder 


4 teaspoon salt 


1. In an 11- to 12-inch ovenproof frying 
pan (2 to 3 in. deep, 2'%2- to 3-quart 
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guick, light & healthy 


capacity) over high heat, stir onion, 
beef, chili powder, and cumin seeds 
until beef is crumbled and lightly 
browned, 6 to 8 minutes. 


2. Add tomatoes (including juices), 
corn, and olives; bring to a boil, stirring 
occasionally. Add salt to taste. 

3. Meanwhile, in a bowl, whisk together 
egg, egg white, 2 cup cheese, milk, 
cornmeal, baking powder, and % 
teaspoon salt until well blended 
(mixture will be thin). Pour evenly over 
hot meat mixture. Sprinkle evenly with 
remaining 1 cup cheese. 

4. Bake in a 400° regular or convection 
oven until the top feels firm when 
lightly touched, about 15 minutes. 
Scoop out servings with a large spoon. 
Add salt to taste. 

Per serving: 387 cal., 30% (117 cal.) from fat; 
31 g protein; 13 g fat (5.5 g sat.); 39 g carbo 
(4.2 g fiber); 533 mg sodium; 96 mg chol. 


Sweet and Sour Pork 


PREP AND COOK TIME: About 45 minutes 
NOTES: To save time, you can buy pork 
cut into thin strips for stir-frying, avail- 
able in many supermarkets. 
MAKES: 4 to 6 servings 

2 cups long-grain white rice 

1 pound fat-trimmed boned pork 

loin or sirloin (see notes) 


It’s as fast to stir up this colorful Sweet and Sour Pork as to order out for Cl! 
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tablespoons soy sauce | 
onion (8 02.) . 
red or green bell peppe 
can (8 oz.) pineapple ch 
juice 
“4 cup catsup 
tablespoon cornstarch 
tablespoon sugar 
tablespoon rice vinegar 
“4 teaspoon cayenne (optio 
12 teaspoons salad oil 
1 tablespoon minced fresh 
1 tablespoon minced garlic 
Salt 
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1. In a 2- to 3-quart pan over h 
bring 32 cups water and the | 
boil. Reduce heat to medium- 
cook, uncovered, until most 
water is absorbed, 7 to 10 minuf 
heat to low, cover, and cook uni 
tender to bite, 10 to 15 minutes 
2. Meanwhile, rinse pork and | 
cut into 3-inch-long strips 1 in! 
and % inch thick. In a small be 
pork with 1 tablespoon soy sau 
3. Peel onion and cut lengthy 
’4-inch-wide slivers. Rinse, ste 
seed bell pepper; cut lengthwise 
inch-wide slivers about 3 inches. 


4. Drain pineapple juice into ; 


mtg a 


| 





ae 


easure. Add enough water to 
'% cup. Stir in remaining 1 
oon soy sauce, catsup, corn- 
| Sugar, vinegar, and cayenne. 
ar “2 teaspoon oil into a 12-inch 

k frying pan or 14-inch wok over 
eat. When oil ripples when pan is 
add onion, bell pepper, ginger, 
lic. Stir often until bell pepper is 
“crisp to bite, 2 to 3 minutes. 
rom pan into a serving bowl. 


i remaining 1 teaspoon oil and the 
0 pan; stir often until pork is no 
pink in the center (cut to test), 4 
minutes. Return onion mixture to 
and add pineapple. Stir the 
pple juice mixture and add to pan. 
ntil sauce boils and thickens, 
1 minute. Add salt to taste. Pour 
serving bowl and serve with hot 
ed rice. 

ing: 417 cal., 13% (54 cal.) from fat; 
rotein; 6 g fat (1.7 g sat.); 67 g carbo 
sfiber); 506 mg sodium; 45 mg chol. 















Duck a l’Orange 


} AND cook Time: About 40 minutes 
‘Ss: You may need to order duck 
sts ahead from your meat market; 


i!Orange goes exotic with green olives but is on the table in no time. 





thaw if frozen. If using chicken instead 
of duck, cook until well browned on 
the outside and no longer pink in the 
center of thickest part (cut to test), 
about 12 minutes. 

MAKES: 2 to 3 servings 


Y2 teaspoon olive oil 


2 boned, skinned duck breast 
halves (about 8 oz. each) or 1 Ib. 
boned, skinned chicken thighs 
(see notes) 


1 red onion (7 0z.), peeled, halved, 
and thinly sliced crosswise 


1 cup orange juice 
*/s cup fat-skimmed chicken broth 
V4 cup orange marmalade 

1 teaspoon lemon juice 

1 teaspoon red wine vinegar 


1 orange (8 oz.), rinsed, halved, 
and very thinly sliced crosswise 
(end pieces and seeds discarded) 


1 cup couscous 


¥s cup medium-size green olives 
such as Picholine, pitted and 
coarsely chopped 


Salt and pepper 


1. Pour olive oil into a 10- to 12-inch 
nonstick frying pan over medium-high 
heat. Add duck breasts and cook, 
turning once, until wel! browned on the 
outside and barely pink in center of 
thickest part (cut to test), 12 to 15 
minutes total. With tongs, transfer duck 
to a rimmed plate and cover with foil. 
2. Add onion to pan and stir often until 
limp, about 5 minutes. Add orange 
juice, broth, marmalade, lemon juice, 
vinegar, and orange slices; boil, stirring 
occasionally, until mixture has thick- 
ened and is reduced by half, about 15 
minutes. 

3. Meanwhile, in a 1- to 2-quart pan 
over high heat, bring 11 cups water to a 
boil. Stir im couscous, cover, and 
remove from heat. Let stand 5 minutes. 
4. Pull duck into 2-inch-long shreds, or 
cut into 2-inch pieces or '4-inch-thick 
slices. Add to orange sauce along with 
any accumulated juices and the olives; 
stir until mixture is hot. Add salt and 
pepper to taste. 

5. Gently fluff couscous with a fork. 
Spoon onto plates and top equally with 
duck and sauce. 

Per serving: 567 cal., 5.6% (32 cal.) from fat; 

43 g protein; 3.6 g fat (0.4 g sat.); 96 g carbo 
(4.9 g fiber); 478 mg sodium; 159 mg chol. 


Italian Pot Roast 


PREP AND COOK TIME: About 45 minutes 
NoTEs: Cooked pot roast is available in 
the refrigerated meat section of many 
supermarkets. 
MAKES: 6 servings 

12 pounds dried spaghetti 


1 onion (8 0z.), peeled and 
chopped 


8 ounces sliced mushrooms 


1 stalk celery (2 0z.), rinsed, ends 
trimmed, chopped 


Y, cup finely chopped cooked ham 
1 teaspoon olive oil 
1 cup fat-skimmed beef broth 


/2 cup dry red wine or more beef 
broth 


1 can (6 oz.) tomato paste 


1 package (2 lb.) cooked boned 
beef pot roast with gravy 


Salt and pepper 
1 tablespoon chopped parsley 
(optional) 
1. In an 8- to 10-quart covered pan over 
high heat, bring about 4 quarts water to 
a boil. Add spaghetti and cook until 
barely tender to bite, 8 to 10 minutes. 


2. Meanwhile, in a 12-inch nonstick 
frying pan or 5- to 6-quart nonstick pan 
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over high heat, stir onion, mushrooms, 
celery, and ham in olive oil until onion 
begins to brown, 10 to 15 minutes. Add 
broth, wine, and tomato paste; stir until 
well blended. 


3. Discard any solidified fat from pot 
roast and sauce. Scrape sauce from 
meat into Onion-tomato mixture. Cut 
beef across the grain into '4-inch-thick 
slices and lay over onion-tomato sauce; 
cover and simmer over low heat until 
beef is hot, 7 to 10 minutes. Add salt 
and pepper to taste. 

4. Drain spaghetti well and pour onto a 
rimmed platter or into a wide, shallow 
bowl. With a slotted spatula, arrange 
beef slices over pasta. Spoon sauce over 
meat and pasta. Sprinkle with parsley. 
Per serving: 751 cal., 19% (144 cal.) from fat; 
46 g protein; 16 g fat (6 g sat.); 96 g carbo (4.7 
g fiber); 1,125 mg sodium; 86 mg chol. 


Shortcut Chicken Cassoulet 


PREP AND COOK TIME: About 45 minutes 
NOTES: Serve with a green salad and 
crusty bread. 
MAKES: 4 servings 
4 boned, skinned chicken thighs 
(4 oz. each) 


8 ounces turkey kielbasa (Polish) 
sausages 


guick, light & healthy 


ounce French bread 
teaspoon olive oil 
onion (8 oz.), peeled and 
chopped 

2 carrots (8 oz. total), peeled and 
chopped 


*/s cup fat-skimmed chicken broth 


2 teaspoons fresh thyme leaves or 
1 teaspoon dried thyme 

1 dried bay leaf 

2 cans (15 oz. each) cannellini 
(white) beans, rinsed and 
drained 

1 tablespoon chopped parsley 
Salt 


1. Remove and discard excess fat from 
chicken; rinse thighs and pat dry. Cut 
sausages into '/2-inch-thick slices. 


2. Cut or tear bread into 72-inch chunks. 
Whirl in a food processor or blender 
into coarse crumbs; you should have 
cup. In a 5- to 6-quart nonstick pan over 
medium-high heat, stir crumbs in 1/2 
teaspoon Olive oil until lightly browned 
and crisp, about 5 minutes. Scrape into 
a bowl. 


3. Return pan to high heat; add 
remaining '/2 teaspoon oil. When hot, 
add chicken and _ sausages; turn 
occasionally to brown on all sides, 4 to 6 


Quick cassoulet is packed with the earthy flavor of its long-cooked counterpart. 


















minutes total. As chicken and «get 
are browned, transfer to a pk 
onion and carrots to pan; stir off] ‘ ‘ 
onion is limp, about 5 minutes. ic 
4. Add broth, thyme, bay leaf»: 
chicken, and sausages; cover ar, 
to a boil. Reduce heat to lq, 
simmer, stirring occasionally ,\ 
chicken is no longer pink in c(i, 
thickest part (cut to test), 5 to 7 rj, 
5. Spoon cassoulet into shalloyiiy! 
and sprinkle with toasted bread jw 
and parsley. Add salt to taste. 
Per serving: 452 cal., 24% (108 cal.) fr) 
45 g protein; 12 g fat (4 g sat.); 40 g ca 
g fiber); 1,003 mg sodium; 125 mg chi Min 
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Cog au Vin 
PREP AND COOK TIME: About 45 f 
NOTES: Serve with mashed pota) 
crusty bread to sop up juices. 
MAKES: 4 servings 
22 pounds chicken legs an j 


2 slices turkey bacon (1 oz. 
chopped 


1 cup frozen small whole oiff 
(about 5 oz.), thawed 


12 ounces sliced mushrooms} 
(about 4 cups) 


cups fat-skimmed chicken” | 
cup dry red wine 
tablespoons Dijon mustard ; 


sprigs fresh thyme (each all 
in. long), rinsed 


1 tablespoon cornstarch 
Salt and pepper 1 
‘ 
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1. Remove and discard skin ; 
chicken; rinse chicken and pat di } 
off and discard lumps of fat; 1 i 


sharp knife, separate legs and thigh}. 


2. In a 4- to 6-quart pan over net. 
stir bacon until browned, 2) 

minutes. Add onions and msl 
and stir often until browned, ) 
minutes. Add chicken, broth, Hi 
mustard, and thyme. Cover and brig 
a boil, then reduce heat and si} 
until chicken is no longer pink | 
bone (cut to test), 20 to 25 minute} 


3. With a slotted spoon, remove ct 
from pan and divide equally amon # 
bowls. Increase heat to high anh 
liquid and vegetables to conceij, 
flavors, about 5 minutes. 


4. In a small bowl, blend corns} 
with 2 tablespoons water until sm) 
Add to broth mixture and stir ul 
boils and thickens, about i minute) 
salt and pepper to taste. Spoon ‘ff 
equally over chicken. | 
Per serving: 281 cal., 25% (70 cal.) from i} 
g protein; 7.8 g fat (1.9 g sat.); 9.8 g carb 
g fiber); 463 mg coduai 135 mg chol. 




















































































@ Bert Cutino’s cioppino from 

nterey, California, restaurant 
mnded. Have the crabs cleaned 
I-ked at the seafood market. If 


broth just before adding the 
ytep 2. 

g0 servings 

Iblespoon olive oil 

p chopped onion (5 0z.) 
blespoon minced garlic 

I ps dry white wine 

ound firm-ripe tomatoes, 
sed and chopped, or 1 can 
42 oz.) diced tomatoes 

ip tomato paste 


.blespoons minced fresh basil 
aves or 2 teaspoons dried basil 


,ound scallops (12 in. wide) 


ooked Dungeness crab (2 Ib.), 
leaned and cracked (see notes) 


bounds clams in shells (1 to 12 
n. wide), suitable for steaming 


tup chopped parsley 
loaf (1 lb.) crusty bread 
Lemon wedges 


ir Olive oil into a 5- to 6-quart 
iver medium-high heat; when 
dd onion and garlic and stir 
until onion is limp, 3 to 5 
es. Add wine, tomatoes (with 
juice if canned), tomato paste, 
Band pepper; bring mixture to a 
wer high heat, then reduce heat 
immer, stirring often, for 10 


Pw-fat diet watch: Good news 


cording to conventional wisdom, the key to weight loss is 
icing the amount of fat calories in your diet. Our standard 

B low-fat dish at Sunset is less than 30 percent of calories 
fat, but stringent weight-loss programs may restrict people 
little as 20 percent. Recent research, however, suggests 

t the more moderate (and much more satisfying) approach is 
ally more effective: More people are able to lose weight and 
ip it off on a moderate-fat diet than on a very low-fat diet. In 
udy by Harvard Medical School researchers published in the 
ational Journal of Obesity, only one in five participants Clinical Nutrition. 





Basil-rich fresh tomato broth in seafood cioppino calls for a crusty loaf of bread. 


minutes. Add salt to taste. 

2. Meanwhile, rinse and drain fish, 
shrimp, scallops, and crab; cut fish into 
1- to 2-inch pieces. Scrub clams. Gently 
stir fish, shrimp, scallops, and clams 
into tomato broth; cover and simmer 
just until fish, shrimp, and scallops are 
opaque but still moist-looking in center 
of thickest part (cut to test) and clams 
have popped open, 7 to 9 minutes. 
Discard any clams that don’t open. Add 
crab and press gently to immerse in 


broth; cover and cook just until hot, 2 
to 3 minutes. 


3. Ladle cioppino into wide bowls and 
sprinkle with parsley. Serve with bread 
and lemon wedges. 

Per serving: 532 cal., 15% (79 cal.) from fat; 
48 g protein; 8.8 g fat (1.5 g sat.); 51 g carbo 
(4.9 g fiber); 896 mg sodium; 136 mg chol. 


For other warming winter recipes that 
are quick, light, and healthy, go to www. 
sunset.com/food/soupandstew.html. 


stuck with a diet that restricted fat intake to 20 percent of its 
1,200 to 1,500 daily calories; more than half stayed with the 
plan (and maintained a significant weight loss) when 35 percent 
of those calories came from fat. 

Assuming the fats are the right kind (mono- and polyunsatu- 
rated, from sources like olive, canola, peanut, corn, and soy- 
bean oils; avocados, olives, and nuts; and fish), a moderate-fat 
diet can actually be healthier for your heart than an extremely 
low-fat regimen. That’s the good news from a study at Penn- 
sylvania State University published in the American Journal of 
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Crab salad 


Put the citrus squeeze on shellfish 


rom late fall into very early spring— 
peaking about now, in fact—the flavor 
of certain kinds of citrus is at its best, 
and the fruits’ membrane walls are packed 
to bursting with juice. It’s prime time for 
grapefruit and tangy, vibrant blood oranges. 

Dungeness crab has a shorter period of 
plenty, but the Dungeness harvests along 
the Pacific Coast are cresting right now, 
bringing the best-quality, best-priced, meati- 
est crabs to market. 

This serendipitous overlap makes possi- 
ble a marvelous main-dish salad. You can 
cook and shell your own crab (my favorite 
option) for the best value and taste. Or you 
can purchase shelled cooked crab—in 
which case you'll appreciate how the rice 
extends the crab, and therefore the satisfac- 
tion factor of the salad, while keeping the 
cost of ingredients under control. 


Dungeness Crab and Winter Citrus Salad 
PREP AND COOK TIME: About 1 hour 


NoTes: You can cook and season the rice (steps 1 and 2) up 
to 1 day ahead; when cool, cover and chill. Sliced pickled 
ginger (the pale pink kind served with sushi) is available 
canned in many supermarkets and refrigerated in Asian 
food markets; daikon sprouts are also available in Asian 
markets, but as an alternative you can use 2 cups rinsed and 
drained watercress leaves. To economize on the crab, you 
can replace part with chilled shelled cooked tiny shrimp. 
MAKES: 4 to 6 servings 


| cup long-grain white rice 
2 cups fat-skimmed chicken broth 
6 tablespoons rice vinegar 
1 tablespoon sugar 
About ' cup sliced pickled ginger 


{ red bell pepper (8 oz.), rinsed, stemmed, seeded, and 
finely chopped 


2 or 3 ruby grapefruit (2 to 3 lb. total) or 4 to 6 blood 
oranges (112 to 2'4 lb. total) 


1 pound shelled cooked Dungeness crab (about 2% 
cups; see notes) 


Sesame Cream Dressing (recipe follows) 


About 8 ounces daikon sprouts, root ends trimmed, 
rinsed and drained (see notes) 
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1. Ina 1'%- to 2-quart pan, combine rice and broth. B! 
a boil over high heat, then reduce heat to very low, 
pan, and cook until liquid is absorbed and rice is just | 

to bite, about 20 minutes. 


1 


2. Meanwhile, in a wide bowl, mix rice vinegar with) 
When rice is cooked, spoon it at once into bowl; mix | 
fork. Let stand until lukewarm or cooler, about 30 mi 
Sliver 3 cup pickled ginger and add, along with bell p} 
to rice mixture. Stir with a fork to loosen rice grains an} 
3. As rice mixture cools, with a sharp knife, cut pet 
outer membrane from grapefruit, then cut be) 
segments and inner membranes to release fruit; drop 
bowl. Discard peel and membranes. Sort through cra, 
remove and discard any bits of shell. 















4. Mound rice mixture equally on dinner plates; to; 
crab and grapefruit segments. Spoon juice from grai 
segments and the Sesame Cream Dressing evenly 
salads; garnish with daikon sprouts and pickled ginger} 


Per serving: 415 cal., 30% (126 cal.) from fat; 23 g protein; 14 gf 
(2.1 g sat.); 50 g carbo (1.3 g fiber); 1,058 mg sodium; 76 mg chi 


Sesame Cream Dressing. In a bowl, whisk /2 cup red 
fat or regular mayonnaise, 6 tablespoons reduced-so: 
soy sauce, '4 cup rice vinegar, 3 tablespoons if 
(toasted) sesame oil, and 1 tablespoon firmly packed b 
sugar until smooth. If making up to 1 day ahead, cove 
chill. Makes 1 cup. 


Per tablespoon: 49 cal., 73% (36 cal.) from fat; 0.3 g protein; 4 g | 
(0.6 g sat.); 2.9 g carbo (0 g fiber); 285 mg sodium; 0 mg chol. 

































Whip up a dessert 


m Back in June 1956, the closest you could come in 
this country to France’s créme fraiche was a firm, 
whipped mixture of cream cheese and sweet cream 
that we introduced as the filling for an incredibly 
popular recipe called French Cherry Pie. Recently, 
however, I discovered a way to smooth out what was 
an admittedly lumpy part of the process—folding 
the soft whipped cream into the firmer beaten cream 
cheese: You add the cream as you beat the cheese to 
soften it; the two whip up together, producing 
smoother, fluffier results. 

Simplified, the French Cream is a classic—and par- 
ticularly good with blueberries. I spoon it into bowls 
and top it with fresh Blueberry Pudding (recipe fol- 
lows) or reverse the process and spoon the cream 
over the fruit. 


French Cream 


PREP TIME: 5 to 8 minutes 


NOTES: You can make the cream up to 1 day ahead; 
cover and chill. If mixture softens, whisk to thicken. 


MAKES: 2 cups 


1 package (3 oz.) cream cheese, chilled 


1 cup whipping cream 


¥2 teaspoon grated lemon peel 


1 tablespoon lemon juice 


3 to 4 tablespoons powdered sugar 


1. Chill a deep bowl and the rotary or whip beater of a 
mixer for at least 10 minutes. 


2. Put cream cheese in bowl and mix on high speed 
with rotary or whip beater until cheese is spread around 
base of bowl. With mixer on high speed, pour cream 
down the side of the bowl (not into beaters) into the 
cheese, slowly enough that the cheese stays thick and 
forms ridges like stiffly whipped cream as you beat it; 


Authenticity 
in a box 


@ Four simple grain mixes from 
Neera’s Spice of Life collection 
bring the bold, rich flavors of 
India to your table: Indian 
urad and channa dal (8.5 
0z.; 7 servings), Indian 
shahi pilau (9.5 oz.; 4 serv- 
ings), Indian dal with 
chaunk (7 oz.; 5 servings), 


and northern Indian biryani (8.5 
oz.; 5 servings). They use many 
ingredients and seasonings 
that are rarely found in every- 
day markets. Interestingly, 
though, the mixes do not in- 
clude salt (overused in so many 
packaged products); instead, 
you add it to your taste. | pre- 
pared each of the four as di- 
rected; then, on a second 
round, | cut back on the oii by 





scrape sides of bowl as necessary. 

3. When all the cream is whipped into the cheese, turn 
off mixer. Add lemon peel, lemon juice, and powdered 
sugar to taste; mix at medium speed to blend. 


Per tablespoon: 34 cal., 85% (29 cal.) from fat; 0.4 g protein; 3.2 
g fat (2 g sat.); 1 g carbo (0 g fiber); 11 mg sodium; 11 mg chol. 


Blueberry Pudding with French Cream. Sort 2 cups 
blueberries (fresh or partially thawed frozen), 
discarding any stems and decayed fruit; rinse and drain 
fresh berries. In a 1'/2- to 2-quart pan, combine 2 cup of 
the blueberries, 3 cup sugar, 1 tablespoon cornstarch, 
’2 teaspoon each grated orange and lemon peel, 2 cup 
orange juice, and 1 tablespoon lemon juice. Stir over 
high heat until boiling, about 3 minutes. Add remaining 
berries and stir just until mixture boils again. Stir in 1 
teaspoon vanilla. Pour into bowls. Serve hot, warm, or 
cool, topped with French Cream (recipe precedes). 
Makes about 2 cups; 4 servings. 


Per serving without cream: 134 cal., 24% (32 cal.) from fat; 
1.1 g protein; 3.5 g fat (2 g sat.); 33 g carbo (1.8 g fiber); 
17 mg sodium; 11 mg chol. 


about half and found the re- 
sults equally satisfying. Don’t 
ignore the instruction to rinse 
the grains well, however; it’s an 
important step. While the mixes 
are slightly more costly than in- 
stant risottos and pilafs, they 
bring you dishes that are still 
much easier than those pre- 
pared from scratch. To order, 
call (800) 824-4563 or go to 
www.cinnabarfoods.com. 


co 
On 
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Cookware 
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DIES Tamme hme errata 
elegant serving. Keeps food hot up 
to 2 hours! Discover the secrets of 
Durotherm with our FREE CD-Rom. 
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Readers’ recipes tes 
in Sunset’s kitcher 


By Charity Ferreira 


Dolmas Salad 


Sandra Frankmann, Pueblo We 


fter making dolmas—stuffe 

leaves—Sandra Frankman 
want to discard the grape lea 
left over. So she combined th 
other dolma ingredients into a 
would make a wonderful side } 
roasted lamb. Preserved grapq 
are sold in jars in Middle Easte 
kets and in many well-stockec 
markets. 
PREP AND COOK TIME: About 1 I 


MAKES: 4 to 6 servings 
V4 cup pine nuts (1 oz.) 


’2 cup thinly sliced green on 
(white and pale green part 


1 tablespoon olive oil 
1’ cups long-grain white ric 


2'’2 cups fat-skimmed chicken’ 
or vegetable broth 


2 cup chopped preserved gt 
leaves (reserve 4 cup brin 


V4 cup lemon juice 

“4 cup raisins 

V4 teaspoon pepper 

4 cup chopped parsley 
4 cup chopped fresh dill 


1 lemon (optional), rinsed at 
quartered 


1. In a 4- to 6-quart pan over m 
heat, stir pine nuts and 4 cup 
onions in oil until nuts begin to” 
and onions are limp, about 5 mii 
2. Stir in rice, chicken broth, 
leaves and reserved “4 cup | 
lemon juice, raisins, and pepper. 
to a boil, then reduce heat t¢ 
cover, and simmer until liqu 
absorbed and rice is tender to bi) 
to 35 minutes. 
3. Fluff rice mixture with a for) 
in parsley, dill, and remaining * 
green onions. Mound salad 


83 g fiber); 385 mg ei 0 mg chol] 
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4 Artichoke Frittata ” 
; | hristie Steiner, Ventura, CA 


istie Steiner got the recipe for 
is garlicky appetizer from her 
rade teacher. She has been 
ig it for parties ever since. 

ND COOK Time: About 1% hours 


: 12 appetizer servings 





jars (6 oz. each) marinated 
artichoke hearts 


onion (8 0z.), peeled and 
chopped 


| 


tablespoon minced garlic 


arse eggs 
cup fine dried bread crumbs 


teaspoon hot sauce 


teaspoon salt 


teaspoon pepper 
teaspoon dried oregano 
cups shredded cheddar cheese 











cup shredded parmesan cheese 


ain artichoke hearts, reserving 2 
spoons marinade; discard 
ining marinade. Coarsely chop 
noke hearts. In a 10- to 12-inch 
ick, ovenproof frying pan over 
um-high heat, frequently stir 
and garlic in reserved marinade 
onion is limp, about 5 minutes. 

eanwhile, in a large bowl, whisk 


Unwrapping dolmas: 
This salad has all the flavor of 
stuffed grape leaves but 


none of the fuss: 





together eggs, bread crumbs, hot sauce, 
salt, pepper, oregano, and cheddar 
cheese. Stir in artichokes. Pour evenly 
into pan with onion mixture. Sprinkle 
parmesan cheese over the top. 

3. Transfer pan to a 350° regular or 
convection oven and bake until center 
of frittata is set and top is lightly 
browned, about 30 minutes. 

4. Serve warm or at room temperature; 
cut into 12 wedges. 

Per serving: 165 cal., 65% (108 cal.) from fat; 
9.7 g protein; 12 g fat (5.4 g sat.); 6.2 g carbo 
(1.5 g fiber); 399 mg sodium; 127 mg chol. 


Bread Pudding with 
Caramel Sauce 

Martha Rowlands, Santa Rosa, CA 

his rich, almond-flavored bread 

pudding is the only version Martha 
Rowlands makes. She has served it 
to many guests over the years, always 
to rave reviews. 
PREP AND COOK TIME: About 1! hours, 
plus 30 minutes to rest 


SHARE A RECIPE 


JAMES CARRIER; FOOD STYLING: BASIL FRIEDMAN 


MAKES: About 12 servings 
L loaf (12 lb.) crusty Italian-style 
bread 
large eggs 
cups milk 


cups half-and-half 


no nwY Ww 


— 


cup sugar 


4 Cup amaretto or other almond- 
flavored liqueur or 1 tablespoon 
almond extract 


2 teaspoons vanilla 
4 cup golden raisins 


Amaretto Caramel Sauce (recipe 
follows) 


1. Cut bread crosswise into 1-inch- 
thick slices; trim off and discard crusts 
(or save for other uses) and cut slices 
into 1-inch cubes. 


2. In a bowl, whisk eggs, milk, half-and- 
half, sugar, amaretto, and vanilla until 
well combined. Gently stir in raisins and 
bread cubes just until evenly moistened; 
pour mixture into a 9- by 13-inch baking 
pan. Cover loosely and let stand at room 
temperature for 30 minutes. 


3. Bake pudding in a 350° regular or 
convection oven until center is set (cut 
to test), about 1 hour. Scoop out 
portions or cut and lift out with a wide 
spatula. Serve warm with Amaretto 
Caramel Sauce. 

Per serving: 447 cal., 24% (108 cal.) from fat; 
10 g protein; 12 g fat (6.1 g sat.); 73 g carbo 
(2.1 g fiber); 365 mg sodium; 116 mg chol. 


Amaretto Caramel Sauce. In a 1- to 
2-quart pan over low heat, stir 1 cup 
sugar and '% cup water until sugar is 
dissolved, about 3 minutes. Increase 
heat to high and boil, without stirring, 
until the mixture is amber colored, 
about 8 minutes; remove pan from 
heat. Meanwhile, in a 1- to 2-quart pan 
over medium-high heat, bring 3 cup 
whipping cream to a boil. Off the 
heat, carefully add hot cream and 
’4 cup amaretto or other almond- 
flavored liqueur or 1 tablespoon 
almond extract to the caramelized 
sugar; stir until blended (the mixture 
will bubble up). Serve warm. Makes 
about 1 cup. # 


Have you created or adapted a special recipe—a family favorite, travel discovery, or time- 
saver—you'd like to share with other readers? Send it to us, with the story behind the 
recipe, and you'll receive a “Great Cook” certificate and $75 for each recipe published. 
Go to www.sunset.com/submitrecipe.html or write to Kitchen Cabinet, Sunset Magazine, 


80 Willow Rd., Menlo Park, CA 94025. 
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The Wine Guide 


Memorable wines on a meat-loaf budget 
By Karen MacNeil-Fife 


w This time of year, I’m always a little 
bothered by that old chestnut “Life’s 
too short to drink bad wine.” It’s 
clear that whoever coined the phrase 
probably hadn’t just made a serious 
dent in the family finances thanks to 
holiday gift giving and entertaining. 
January is simply not a good time to 
be splurging on wine. Not that spend- 
ing less on wine means you have to 
drink bad wine. But the fact is, the 
more austere your budget, the harder 
it is to drink very good wine. 

Harder, yes; impossible, no. There 
does exist a whole universe of mod- 
erately priced but delicious wines 
that are easy to buy and effortless to 
drink. I call them Wednesday night 
meat-loaf wines. And, frankly, the 
world needs them. If every wine 
were a pricey purchase meant for a 
special occasion, the historic role of 
wine as an accompaniment to dinner 
every night would (sadly) be lost. 

From a practical stand- 
point, then, the question 
is, How do you get the 


SUNSET’S STEAL 
OF THE MONTH 





top-notch, reasonable wines are New 
Zealand, Spain, southern Italy, and, 
closer to home, Washington State. As 
for Chile and Argentina, 
they both produce well- 
priced, delicious wines, 


most bang for your buck? pe ; but you may have to sort 
Are there strategies for * ane ae through a lot of inexpen- 
finding wines with mod- pag MS sive, bland-tasting stuff to 


est price tags that taste 
like they cost a lot more? 
Yes. And here are some 
effective ones. 

1. Explore wine regions 
known for value. Cur- 
rently, the best place on 
the globe for this is Aus- 


tralia. Because that coun- 

try has a relatively sparse population, 
wine companies there are very savvy 
about producing good-value wines 


for export. At the same time, Aus- 
tralian winemakers are some of the 
most talented in the world, and there 
are dozens of regions well suited for 
growing grapes that can be turned 
into delicious, moderately priced 
wines. Four other good sources of 
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find them. 

2. Within famous wine- 
growing areas, consider 
lesser-known regions. A 
perfect example is the 


Australia), $8. A 
soft, mouth-filling wine 
with tasty black 
cherry, coffee bean, 
date, and plum fla- 
vors. Pairs well with 
almost any meat dish. 


Maconnais region in Bur- 
gundy, France. Macons— 
as some of the wines are 
known—cost $10 to $14 
or so, while the really famous whites 
from renowned appellations like 
Puligny-Montrachet can range from 
$50 to $100. All are made from 
Chardonnay grapes. 

3. Price shop. The best deals aren’t 
necessarily at your local supermar- 
ket, the nearest warehouse-type re- 
tailer, or your favorite wine shop. On 
the other hand, the best price could 


JAMES CARRIER 



























BEST IN THEIR CLAS#y 


WHITES 
= Geyser Peak Chardonnay 1| 
(Russian River Valley, CA), $7) 
and packed with apple fruit and vai 


= Guenoc Sauvignon Blanc @ 
(North Coast, CA), $14. A crisg 
of green apple, grapefruit, and lem 


«Jepson Sauvignon Blanc 2| 
(Mendocino), $11. Herbal and n 
with a nice fresh character. 


=Zaca Mesa Chardonnay 20(9 


(Santa Barbara County), $15.) 
citrusy, clean, and creamy. 


REDS 
= Barwang “Regional Selectio| 
Merlot 1998 (Coonawarra, Au, 
tralia), $14. Richness and spice he 
notes of plum, black currant, and to! 


=Bogle Petite Sirah 1999 (Cai 
nia), $10. Bold and gutsy, this is of 
wine for a small price. 


= Trinchero Family Estates “P 
prietor’s Series” Zinfandel 1§ 
(Amador County, CA), $16. Rif 
rich, and full of berries, this is the ki 
wine that ensures Zinfandel its cult} 
ing. Available through the winery: (8 


967-4663 or www.sutterhome.co 


be at any one of those places.) 
most wines move through s 


realistic expectations. Wed 
night meat-loaf wines are just 
They’re usually not tremend 
complex, they probably won} 
spire you to write a sonnet, 
they’re not big on finesse. But? 
these wines are good, they’re 
satisfying. They’re comfort wit) 
just what you need in January. + 


morning. No work, all play. 


Make the best day of the week even better with Bisquick” pancakes. 


They're quick to make, less than L5 minutes. And they'll have you 


dreaming about Sunday, starting on Monday. 
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Spicy chicken can be made ahead, then baked on chips and topped with cream at the last minute. 


Easy entertaining with appetizers 


Get a step ahead with these stylish, crowd-pleasing nibbles 


By Paula Freschet * Photographs by James Carrier ¢ Food styling by Basil Friedman 


ne of the friendliest ways to 
throw a party is to stick with 
appetizers. Set plates of 
them around the room, and it will be 
natural for your guests to circulate 
and strike up conversations. Here are 
some nibbles that will give them 
something wonderful to talk about. 
Each has steps built in that you can do 
ahead—a sauce here, a whole recipe 
there—to keep the day of the party 
sane. Choose a couple of the ap- 
petizers for a short and sweet occa- 
sion; offer all if you want your guests 
to linger and consider it dinner. 
Roast Chicken— 


Chipotle Nachos with 
Cilantro-Avocado Crema 
PREP AND COOK TIME: About 35 minutes 
NOTES: Purchase a roast chicken from a 
deli; a 2-pound bird produces about 3 
cups shredded meat. You can make the 


chicken-chipotle mixture (step 1) up to 
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2 days ahead; cool, cover, and chill. Use 
cold; bake nachos in a 425° oven for 6 
to 8 minutes. You can make the crema 
up to 2 hours ahead; cover and chill. 
MAKES: 24 nachos; 8 servings 


’2 cup chopped onion 


1 tablespoon olive oil 


’2 teaspoon cumin seeds 


N 


teaspoon dried oregano 


1 to 2 canned chipotle chilies, 
chopped 


2 tablespoons tomato paste 
1 tablespoon white wine vinegar 


2 cups bite-size shreds skinned 
cooked chicken (see notes) 


24 corn tortilla chips (2° in. wide) 
1’2 cups shredded jack cheese (6 02.) 
Cilantro-Avocado Crema 
(recipe follows) 
24 fresh cilantro leaves 
L. Ina 2'- to 3-quart pan over medium- 
high heat, frequently stir onion in olive 


oil until onion begins to brown, 4 to 7 
minutes. Add cumin seeds and oregano; 























stir until fragrant, about 30 s 

Add chilies, tomato paste, vine 
’2 cup water; bring to a boil 
reduce heat and simmer gently, ¢ 
often, to blend flavors, about 5 mj 
Add chicken and stir until hot. 


2. Meanwhile, arrange tortilla cl 
a single layer in a 12- by 17-inc 
Sprinkle equal portions of che 
each chip and spoon about 1 
spoon chicken mixture on top. 


3. Bake in a 450° regular or conv 
oven until cheese begins to br 
about 3 minutes. With a sp 
carefully transfer tortilla chips 
platter. Top each with 1 teas 
Cilantro-Avocado Crema and g% 
with a cilantro leaf. Serve warm. 
Per serving: 219 cal., 58% (126 cal.) fro 
16 g protein; 14 g fat (5.6 g sat.); 6.7 g 
(0.9 g fiber); 227 mg sodium; 55 mg ch 
Cilantro-Avocado Crema. In a 
bowl, mix 3 cup finely diced firm 
avocado, 2 tablespoons sour ct 
1 tablespoon finely chopped 
cilantro leaves, 2 teaspoons lime } 
and 2 teaspoons milk. Add salt to 
Makes about '2 cup. 


offee Shouldn't Just Open Your Eyes. 
Tt Should Excite Your Senses. 


Safeway SELECT Whole Bean Coffee transports you to a new level of premium coffee. From high in the mountains of Colombia 


they ( 
hem to 


or deep in the plantations of Sumatra, we travel the world over to locate only the finest, freshest beans. Then roast 
seem periection. And deliver fresh to your store every few days. Experience it yourself. Just open a bag 
and savor the deep, rich aromas. Whether you brew a fresh pot of Safeway SELECT Estate, 


Organic or Flavored Coffee, this is one coffee that’s sure to excite all your senses. 
EXCLUSIVELY AT THE SAFEWAY COMPANIES 


SAFEWAY. VONS, PAVILIONS, DOMINICK’S 








Tomatoes on polenta and mushrooms on crostini can be cooked ahead. 


Wild Mushroom—Chevre 
Crostini 

PREP AND COOK TIME: About 50 minutes 
NOTES: You can toast the baguette slices 
(step 1) and make the mushroom top- 
ping (steps 2 and 3) up to 1 day ahead. 
Allow both to cool before storing. Keep 
toast airtight at room temperature. 
Cover and chill mushrooms; reheat in a 
microwave oven at full power (100%), 
stirring occasionally, 4 to 5 minutes. 
MAKES: 24 crostini; 8 to 12 servings 


2 dozen baguette slices (cut 
diagonally “4 in. thick and 3 in. 
long; about 8 oz. total) 


| tablespoon olive oil 


12 ounces fresh mushrooms 
(chanterelle, crimini, morel, oyster, 
porcini, shiitake, or common; 
choose about three kinds) 

1 tablespoon butter or margarine 

| tablespoon minced garlic 

i cup minced shallots 
teaspoon dried thyme 

cup dry white wine 


chicken broth 
or vegetable broth 


cup fat-skimmed 


1 tablespoon balsamic vinegar 
Salt and pepper 
4 ounces fresh chévre (goat) cheese 
1 tablespoon chopped parsley 
1. Arrange baguette slices in a single 
layer on a 12- by 15-inch baking sheet. 
Brush tops lightly with oil. Bake on the 
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middle rack in a 350° regular or 
convection oven until golden, 15 to 20 
minutes. 

2. Meanwhile, trim and discard dis- 
colored stem ends, bits of debris, and 
bruised spots from mushrooms (for 
shiitakes, remove entire stem). Rinse 
mushrooms well and drain. Cut mush- 
rooms larger than 2 inch into “4-inch- 
thick slices; leave smaller ones whole. 
3. In a 10- to 12-inch frying pan over 
medium-high heat, melt butter; add 
garlic and stir often until fragrant, 
about 1 minute. Add mushrooms, 
shallots, and thyme; stir often until 
liquid is evaporated and mushrooms 
are well browned, about 10 minutes. 
Add wine, broth, and vinegar and stir to 
release browned bits; boil until liquid is 
evaporated, 4 to 6 minutes. Add salt 
and pepper to taste. Keep warm over 
low heat, stirring occasionally. 


4. Spread chévre equally on toasted 
baguette slices. Spoon warm mushroom 
mixture equally over cheese. Sprinkle 
evenly with parsley. Serve warm. 

Per serving: 111 cal., 37% (41 cal.) from fat; 
t.4 g protein; 4.6 g fat (2.2 g sat.); 12 g carbo 
(0.8 g fiber); 165 mg sodium; 6.9 mg chol. 


Parmesan Polenta Pizzas with 
Slow-roasted Pesto Tomatoes 
PREP AND COOK TIME: About 2% hours 
NOTES: For polenta rounds, buy two 
tubes (about 2 in. diameter; 2 Ib. total) 
prepared polenta; cut into */-inch- 
thick slices, discarding ends. It’s worth 
spending a little extra for high-quality 
























parmesan cheese (preferably! 
giano reggiano) for this dish; g@j 
before using. You can prep@y. 
roasted tomatoes for the pizzas 
day ahead; when cool, cover a 
MAKES: 24 pizzas; 8 servings 


12 Roma tomatoes (about 3 ¢ 
Fresh-ground pepper 


About '4 cup purchased 
homemade pesto 


24 rounds (each about 2 in. w 
and *% in. thick) purchase 
cooked polenta (see note 


1 cup grated parmesan che ii 


(about 3 0z.; see notes) it 


1. Rinse tomatoes, cut in half 1 
wise, and place cut side up in a 
10- by 15-inch pan. Sprinkle ligh) 
pepper. Spread about '”2 teaspo 0 
onto cut side of each tomato ha j 


2. Bake tomatoes in a 350° reg 
convection oven until browned } 
and slightly shriveled, 112 to 2 hi 
pan juices begin to scorch, adq 
tablespoons water to pan). Let to 
cool about 10 minutes. 


3. Place polenta rounds slighth 
on an oiled 12- by 17-inch bakin: 
Sprinkle “2 cup parmesan | 
evenly over rounds. Set a tomat 
pesto side up, on each and s 
remaining 2 cup cheese on top. 


4. Bake polenta pizzas in a 450°1 
or convection oven until che@ 
melted and beginning to brown) 
13 minutes. Let cool 2 to 3 mi 
then transfer with a spatula to a tf 


Per serving: 188 cal., 36% (68 cal.) fror| 
7.5 g protein; 7.5 g fat (2.5 g sat.); 22'¢ 
(3.5 g fiber); 427 mg sodium; 8.5 mg ¢} 


Ke 


aN 
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RYE. 


xo-crusted Crab Cake 
] pites with Roasted 
‘epper—Chive Aioli 
iD COOK TIME: 35 to 40 minutes 
Che Japanese-style coarse bread 
ou called panko are available in 
Hll-stocked supermarkets and in 
ocery stores. You can make the 
a) to 2 days ahead and the crab 
a1rough step 3 up to 4 hours 
both cases, cover and chill. 
§24 crab cakes; 8 servings 


nces shelled cooked crab 
“dhp finely diced celery 

ap minced fresh chives 
‘Shp mayonnaise 

irge egs 

aspoons Dijon mustard 
aspoon hot sauce 


ps panko (see notes) or fine 
ne@eried bread crumbs 


oasted Pepper-Chive Aioli 

“Srecipe follows) 

resh chives, rinsed and cut into 
-inch lengths 


.@ through crab and discard any 
 pphell. . 
1 large bowl, combine celery, 
i chives, mayonnaise, egg, mus- 
oand hot sauce; mix well with a 
dd crab and “4 cup panko; stir 
@just to mix. 
& remaining 1 cup panko in a 
W bowl. Shape crab mixture into 
Bes, each about 2 inches wide and 
| thick. Turn each cake in panko to 
iall sides, pressing gently to make 
Bs adhere. Place cakes slightly apart 
Piled 12- by 17-inch baking pan. 
e in a 475° regular or convection 
ntil golden brown, 15 to 18 
es. With a spatula, transfer crab 
to a platter. Spoon a dollop of 
d Pepper-—Chive Aioli onto each 
arnish platter with fresh chives. 
not. 
ing: 206 cal., 61% (126 cal.) from fat; 
Otein; 14 g fat (2.2 g sat.); 7.6 g carbo 
iber); 290 mg sodium; 79 mg chol. 


ed Pepper-Chive Aioli. In a 
bowl, mix 3 cup mayonnaise, ! 
opped drained canned roasted 
peppers, 1 tablespoon minced 
chives, 2 teaspoons lemon juice, 
teaspoon minced garlic. Makes 
12 cup. @ 


akes are baked, not fried—in 
ize rounds for easy nibbling out 
d, aioli and all. 
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THE ART OF PERFECTION 


ANOLON TITANIUM 


PROFESSIONAL HARD-ANODIZED, NONSTICK AND NOW DISHWASHER SAFE*#* 


ANOLON 


Mire laa Authority 


For more information, visit us @ anolon.com or call 1 800 388-3872. — * using recommended dishwasher gels 


Boge Mice Ee Litelt ee 
go to www. visitcalifornia, ae 
or call 1-800-GO- a 3 








Make the most of 


holiday. Search for lodging, 


restaurants, travel ee 





w a Sunset Winter Escapes, 
online November through 
February only. 


Visit Sunset.cOom and click 
on Travel. 


Sunset 


a 
* MAGAZINE OF WESTERN LIVING 








Want your children to have clean air and water? « 


Plant 
GLOBAL ReLEAF 
Trees Now 


.. rees absorb harmful pollutants in our air and water, 
from low-level ozone in our cities to excess fertilizer in our 
rivers. At AMERICAN ForEsTS (americanforests.org) we plant 
millions of Global ReLeaf trees every year with the help of 
thousands of people just like you—people who care about the 
fut hese trees repair wildfire damage, provide wildlife 
habitat, give us beautiful vistas and cooler cities, in addition to 
cleaning our air and water. Every dollar plants a tree. Plant 
he future for your children now! 


aii Call 1-800-545-TREE 
: Or plant trees online at 
americanforests.org 


RICAN Www.americanforests.org GLOBAL 
BB StORESTS = eee 


americanforests.org 





with America’s oldest nonprofit conset 


ation organization. 
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Lose WeiGuT & Have FU! 
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Pp "| Vacation At Th 
Pre-teens 8-12, Teens 13-17, B) 
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_ fove Grades, Motivation and Confidence 
cat il 
Cordon 4 





Making Great Kids Greater! \sars/ 


A leader in student success programs with over 32,000 
graduates worldwide. Master essential learning and life 
skills in a fun, engaging and positive environment. Held 
on prestigious campuses for ages 9-18, + college age. 


a Call for Free Brochure and CD 
85°32 761° www.supercamp.com 


Traditional Schools 


Oak Creek Ranch 


v Boarding, Co-Ed Ages 11-19 | 
v College prep 
v Programs for under- 
achievers and ADD/ADHD 
v Individual attention/small 
classes, sports, outdoor 
activities, special photogra- 
phy, computer classes 
OPEN ENROLLMENT 
2ND SEMESTER JAN. 19TH 


Box 4329, W. Sedona, AZ 86340 F 
Tel. 928.634.5571 
E-mail: admissions @ocrs.com | 
URL: ocrs.com 


wake Tahoe, California 
Paintball, Whitewater Rafting, Off-Road 
Skateboard Park, Mountain Biking, 
Racing, Flying Trapeze, Glider Flights, 
Waterskiing, Golf, Horseback Riding, 
B, Ropes Course, Indoor Rock Climbing, 
ig Lessons, Tennis, and Bungee Jumping.* 


SO0Oprocamp.com 
BOO-PRO-CAMP Free pick-up from Reno Airport 

















*each w/parental permission only. 
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jraditional Schools NAWA Academy 


3 Academic Programs: 


e@ Small Classes @ 7-12 Grades, Coed e College Prep. 
@ Outdoor, Rescue, and Fire Training Offered 


Summer Camp and Su 
1-800-358-NAWA 
Fully Accredited wwv 


— Oceanfront campus 
— College prep 

— Small classes 

— Honors/AP curriculum 

— Leadership training 

— JROTC honor unit 

— Self-discipline 

— Comprehensive athletics 
— Fully accredited 

— Young men grades 7-12 

















ww.armyandnavyacademy.org 


88-76-Cabvet 


en that makes a difference 


plized Program - Ages 8-17 
al Coed - Coastal Oregon 
www.theschool.com 





Squaw Valley Academy 
at Lake Tahoe since 1978 


WASC Fully Accredited 
mroliment * Coed grades 6-12 * 100% College * AP eile eonh onthe 
)* SAT Prep * 1 to 9 Teacher Ratio * Summer School 
lured * Clean Air ° Safe * High Sierra Adventure 

| Daily Ski/Snowboard * Fall Spring Trips 

w Valley Rd, P.O.Box 2667, Olympic Valley, CA 96146 
/ y.sva.org * info@sva.org * 530-583-1558 





To advertise call 1-800-222-9404 





| cpetecuy Adetescente Achieve Min Potential | 


| Licensed Treatment in Oregon and Nevada 


@ Traveling Schoo! e On-Site School e Snowboarding Schoo! | [| 





Receive Booklets online at 


http://www.difficultteens.com 1-800-981-2876 /: 








Specialty Schools 


Creating a healthy 
new balance. 


Providing struggling 
adolescents ages 
13-17 with the tools 
necessary to 
approach life with 
greater confidence 
and success. 


ASCENT 


Self discovery in nature 


cedu-ascent.com 


pence ies cocoa aera unm 


CATHERINE 
FREER 
WILDERNESS 
THERAPY 
EXPEDITIONS 





Joint Commission Accredited (JCAHO) 
For information contact: 
(541) 926-7252 
admission@cfreer.com | 
www.cfreer.com | 


RASS OCC SSSA ISITE 





Resource 
Difficult Teens Catalog Teen Drug U 


Suggestions Recommended 


Schools & Programs 


Or Call i 
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Specialty Schools Specialty Schools Specialty Scho¢ 


SUNHAWK A 


“*A life skills program fo 
have lost sight of who t 


EDUCATING THE WHOLE CHILD 


CEDU Family of Services’ boarding schools successfully 


foster growth in adolescents who are facing emotional ° Crisis Intervention niithy ie oetena 


e Wilderness Trek leaving every 2 we 
¢ Drug and Alcohol Treatment 
¢ Group, Individual and Family Therag 
¢ Emotional Growth Seminars 
¢ Fully Accredited by Northwest Schc 

for grades 7-12 
¢ Music, Art and Martial Arts 
e Parent Support Groups 
¢ Escort referrals 

A comprehensive program that ¢ 
Wilderness, Residential Treatment, A\ 
Emotional Growth. 


Awd 


and behavioral issues and not succeeding’in traditional 
educational settings. The licensed and accredited schools 
blend emotional growth and challenging academics to 
create an integrated curriculum that nurtures potential 


and inspires greatness in young people. 


Call today to learn more 


about the junior and senior 8 
boarding schools in Calif.and =f o E 8. 2 
Idaho and the therapeutic Since 1567 
adventure program. z 


(800) 858-1933*cedu.com 


Member of The Brown Schools 


948 N. 1300 W. 
St. George, Utah 84770 


(800) 214-3878 
24 hours a day/7days a week 
www.sunhawkacademy.com 
















OUT OF CONTROL, ; a WILL HELP YOUR TE : 
Your choice can make the differel 
Vv. v SELF DESTRUCTIVE, , Red Rock between his/her future success 
rs LOW SELF-ES TEEM, j tt Canyon School I * Mistakes are costly in dollars a 
WV  UNDERACHIEVER? | | ators I + Mistakes deepen suffering. _ 
Time tested principles become cutting edge therapy ' Hope for the future... q Before making this important is 
- Real Working Ranch - Beautiful Remote Location Healing wounds from the past consider all the options. 
- Small Animal Care - Academic Program i” Boys and Girls 12-17 —_* Accredited Academics I The right choice for your child di Cf 
- Emotional Growth _ - Intensive Life Skills y * Strong Therapeutic * Substance Abuse i many factors. . 
DIAMOND RANCH j Environment Treatment j Virginia Reiss has helped over 
j ° Life Skills * Family Involvement 4 families make these difficult ¢ 
ACADEMY, Inc. p Dex eoem * Maternity ae Virginia Reiss, M.S. (415) 461-478 
Tou FREE 1-877-372-3200 1 “Ask about our parent chatroom” = | Licensed Educational Psychologist | 
www.teenranch.org ' 1-800-635-4441 : 
FREE FINANCIAL, INSURANCE AND ESCORT INFO t at ee rrtc.com_ Se at ane | 





YT x =p 
TURN-ABOUT RANCH 


C Ic Progra 


“Not Just Programs, But A Solution” 






A proven, unique program fi 
troubled, defiant teenagers ¢ 
a self-destructive path. 





+ Residential * Fully Accredited 1-800-842-1165 
© Sepanic Boyiead Gr! Programs * Junior High and High School http://www.turnaboutranch.com 
Eh AR Mae T Serapeube *u 7 * Family environment ¢ Parent references | 
ee Eighty Stucaired * Located on a working * Christian ethics/ 
* Year-Around western ranch non-denominationi 
Cavin COTS « Safe Environment Turn-About Ranch, Inc. P.O. Box 345, Escalante, | 
* hearin aD isabihtios * Non-Denominational = = > 
. x tb dnd Parcni Ser * High Values 
e Pull Psychological tescny Availat + Community Service & Activities 
*Acadeinic Loans Availai ic, Baked ¢ Warranty Program aE 
Upon Credit Criteria PST me 
atoms A ane prograt 
ear-aroun 
To Speak To A Re, epresentative, Call 1-800-818-6228 SIROEione a sal classes 
arm settin 
WWW CROS SE reekprogta ms.COmM P.O. Box 1101 A vocational rain 
Sia Ne et Turlock, CA 95381 A individual atten 
www. crosscreehprogram,.com RN ccrect a  non-denominal 


http://www.cwebpages.com/faithhome 
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Specialty Schools 


‘Aah 


1 ' ecialty Schools 
ram f | 
f why ) 


mmedig 


a Options For Struggling Teens: 


ent 










as 








*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 
*Renowned Specialty Boarding Schools 
*Behavior Modification Programs 
*Treatment Centers 


1-888-200-3061 


OG 


STAT aT 1 Ad 


Every Child has i+. 


* Rural Living 

© Western values 

* Safe environment 

° Low student/ 
teacher ratio 

¢ Small rural middle 

and high school 


Therapeutic Boarding School 








* Family Workshops 
* Wilderness Adventure 
* Emotional Growth Curriculum 
* Accredited College Prep Academics 
* Academic & Achievement Seminars 






















Big Horn Basin 
ADOLESCENT PROGRAMS 


AT AT ATATAT AT ATATAT AT AT 


a structured 
‘ting stressing 
b achievement, 







Check us out on the web: www.mtba.com 





tee Se Mount Bachelor Academy 


33051 NE Ochoco Hwy. 
Prineville, OR 97754 
800-462-3404 











TAVAT A ATAU ATAU ATA 
ox 858 * Basin, WY 82410 


www.basinhome.com 


IS YOUR TEEN 
SOS STN | 
HANGING ON? 


TROUBLED TEENS 


We Can Help! 


We help teenage students 
organize their lives to become 
more responsible through insights 
into behavior, emotional growth, 
and education. 


1-800-455-4590 or 435-638-7318 
JCAHO ACCREDITED 


SORENSON'S 
RANCH SCHOOL 
P.O. Box 440219 » Koosharem, Utah 84744-0219 


Wwww.sorensonsranch.com 


© ‘Finally a program so effective 
it is backed by a warranty!” 
CALL TODAY FOR DETAILS 


(0) ta tS = 
Liesi-lom heya i) 


=, SPRING CREEK LODGE 








Garden & Outdoor Living 


Swim or exercise 

against a smooth current 

adjustable to any speed or ability. Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1958 


or visit www.endlesspools.com 
200 E Dutton Mill Rd, Dept 1958 
AO) gw ey 


ENDLESS POOLS 


©00000000OOCCOOCOOOE 
- REDWOOD : 


© GREENHOUSES ° 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. » 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 









FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
©006000800080000800008080 


JOHNNY'S SELECTED SEEDS 
100% Satisfaction Dil 
Guaranteed! 
Superior untreated, organic, = § 
| and heirloom seed. 





| More than 850 great 

| vegetables, flowers, herbs, and 
accessories... selected with your 

| gardening success in mind. 





Call for your FREE CATALOG ing 
packed with information today! . 


| (207)437-4301 
184 Foss Hill Road, 


| ~— Albion ME 04910 
Fax: (800)437-4290 Web: www.johnnyseed: n 















Wallpaper, Blinds & A 
From Names You ] 


“8 Sie take | an 
" off plus 


Guaranteed Low Price « Freé 
Free Catalogs and Sam 


NATIONA 


BLINDS & WALLPAF 
1-800-477-800€ 
NationalDecorating.co} 
HunterDouglas MOHAWK Wilh 


WINDOW FASHIONS 


Hot Tubbing and ‘NO Power Bills! 


RES Hot Tub anywhere you want. | 

“Beautiful cedar tubs and the | 
= submerged wood burning 

Snorkel Stove®. All you need | 

| 

} 






= 4 iS wood, water and a match. 





Factory Direct Pricing - 

Hot tub/stove packages priced 
from $1835. The evening stars | 
and family fun are free. 
For brochure, contact: 













ig 4 7 Ole) eich 
| 800-962-6208 
Snorkel Stove Company - Dept. SU021D 
4216 6th Avenue So., Seattle, WA 98108 





*List price may not necessarily be the price at which the product ij 


reennouses 


for year-round gardening adventure, 


FREE CC 


oT HS 
curtains. || 1-800-876€ 
ASK FOR DE 
Hundreds of styles, fabrics and colo! 


from.. . something for every style ( 


More lengths and widths than you 



































» Sizes: 6'x8' to 16'x30' 
+ Prices as low as $869 ae 
* Do-it-yourself assembly ai 
+ Full line of accessories 








Y 2 y almost any where. Plus matching 
Che VEY S ly lamps and accessories. Marvelous de 
U solu 10ns wonderfull affordable 

Call NOW f. Me 800-527-5551 ag Free LAC Sue aa your mo! r 
FREE 88-pg catalog! RESEARCH PRODUCTS/Blankenship Country CG “a 


2639 Andjon ¢ Dallas, Texas 75220 
TATA eT 


DEPT. 11402, STOCKBRIDGE, 


"17979 State Rovte 536, Hownt Vernon, WA 98273 www.sendcatalog.com (Dept. ] 














ref RAREARDONESEM.> | | One Floor MISSING A PIE\ 
8 — GEAS at a Time... OF YOUR PATTE] ; 

Color Catalogue/Reference Manual Sten ; : _- an 

$4.75 - Refundable With Purchase 3 .the Carlisle family Replace jAsses Oe add to yess sterling silve 

— = ; : at up to 75% off retail. We specialize 
NURSERY eke has been crafting their in new and used flatware and 
P. O. Box 389, Dept. SU 
www.hydrangeasplus.com oe Eee traditional wide plank 4 hollowware. Over 1,200 patterns 





in stock. Call or write for a free 


flooring since 1966. i inventory of your sterling pattern. 
ATTENTION RETAI LERS | (We buy sterling silver, with a careful 
J tf appraisal for maximum value.) 


BeverlyBremer 


SILVERSHOP .*& 





| 
| . 
_ Home Improvement & Garden Centers, ee 








! — Pee 404-261-4009 www.b 
here's your chance! Pa ate he hear ee 
SMV IROM CRE 6-800-595-9663 
mere Reets ks : | Colorado 1-866-595- and ou ha NEW LOW PRICES! 
wt 
® high piQUi www.wideptankflooring.c 


RIOT ELE: 





cn akiin'el 
®quaranieed sales 1 
a eae £\Carlisle 
© TEE CiSpidy TACKS Ts RESTORATION UT? 
f Lani The Leading Name in Wide Plank Flooring 
| o II ee | oping = ye Leading Name in Wide an ooring 
| 














ine’ hai SCREENS 
Put Sunset Magazine's reputation and | F sorwins 


for Windows, Doors, and Partitions. Add a timeless and 





selling power to work for you. a elegant Asian design to your environment. . Ng. AE. a 
| = Translucent Craditions 
"CALL NOW! 1-800-435-5003 oe > Z 
Call for FREE brochure CUSTOM PRODUCTS 
(8-5 pm EST) | 1 (800) 977-4654 Fst. 1923 
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Ree y SUuNSet Shopping Directory 
Step up to a spiral stair that's right for you. 


a git een ee wo Cel 
ss block Ti “on TU 


w is the 5475 | a 57/5 


ect ats SaaS aa OG Ay dae , OEE 

3'6" to 7'0" Fi ees Meal am y “§ 4'0" to 6'0" 

SD CMM Welt me CMY) ¢ 4 SPS OUTS 
UTC STA Et Construction 





d for easy installation, LightWise™ 
ture real glass block for the beauty, dura- 
y and distinctive look that is unique to 

Pee call 1-888-242-42300rvsnus || /M€ best selection, quality, and prices! 

yeb @ Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
w.glassblockdesigns.com. stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
ae hl SNeVV 1SC lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
Piass Block Designs, 381 11th St., height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


San Fi isco, CA 94103 5 . - 
a eer Call for the FREE color Cataite & Price List: Installation Video featuring 
c 4 “The Furniture Guys” 

es Se eee -/42/ Ask for Ext. § included with all Metal & Oak 
or visit our “Web Site at www.ThelronShop. com/S Spiral Stair Kits. 


a fom TABLE PADS Main Plant & Showroom: Dept. S, P.0. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


F patent #6 
. 
























dd lem Ga 

ECONOMY PAD 

6¢ SELECT PAD | its® ©2001 The Iron Shop 
ce atiis a, F 


V Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


800/328 7237 Seay raau rap co, 
www.sentrytablepad.com 
el la tele e ne colt 
Cherokees, 4Runners, Troopers, Blazers... 
Options include headrests & shoulder belts 
wwwulittlepassengerseats.com tlele)yeyzckeyere 






V0 Patterns 
on Pieces 





The higher your energy costs, 
the more you need Bosch. 


Cut energy costs as much as 50% with a Bosch AquaStar water heater. 






Finally, a water heater that delivers big energy savings without compromising 






JW rome and 
performance. Bosch AquaStar’s tankless design heats water instantly, so it uses energy 






iousands - 
faunr k . ath only when you're actually using hot water. Plus, it delivers endless hot water and is 
avor Homes es One 






compact enough to hang on a wall. To learn which AquaStar is right for you, 






call or visit our Web site today. 






CONTROLLED ENERGY CORPORATION 
WAITSFIELD, VERMONT www.ControlledEnergy.com/ss | 800-642-3199 
























Sunset Classifieds 





2002 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
ate is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 
email:mkavula@mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 


for typographical errors or response. 





ADVENTURE TRAVEL 





BAJA’S FRIENDLY WHALES! 
FEBRUARY/MARCH. ECOTOURS 
SINCE 1966. 800-726-7231 


www.bajasfrontiertours.com 


15 - DAY OREGON & REDWOODS 
small group wilderness RV adventure. 


www.rvcaravantours.com 


APPAREL 





SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800)290-1920 www.sonomaouttfitters.com 


ARTS/ANTIQUES/COLLECTIBLES 





GALLE STYLE 


Hand blown Vases, Bowls, Lamps from 


accent pireces. 


Europe. Limited stock available. 


www.uniqueglassworks.com 800-669-3427 


info @uniqueglassworks.com 





INTERNETARTAUCTIONS.COM is cur- 
rently featuring sculptor Norman Grochowski. 
Piece is valued at over $350,000. For 
more information contact Steven Roach at 
sroach @internetartauctions.com To view 
the piece: www. internetartauctions.com/ 


sculptors/grochowski.hml 


nro OE 





PE) OF a 


SLINDS/SHUTTERS 








FODAY’S WINDOW FASHIONS® Buy 


Wood Blinds/Vinyl Shutters from franchise 
locations or online. FREE rounded 
corners, “no-holes” privacy optio1 


www.todaysblinds.com 1-877-99TODAY. 


SS EE 


BOOKS/PUBLICATIONS 








TRAVELER’S GUIDE to Historic 
California $39.95. Gold Nugget Press, 
18160 Cottonwood Road #461, Sunriver, 


Oregon 97707. www.calhistory.net 
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BUSINESS OPPORTUNITIES 





The PAMPERED CHEF® Excellent 
income, quality kitchenware, no inventory/ 
delivery. Naomi Zuccaro, Independent 


Director, (888) 601-3865. 


THEMED PARTY Supplies - Delivered 


to your door. Work-from-home. 


734-944-7939, iwrw @mediaone.net 





CARPETS/RUGS 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 
SIMPLE! Save money on buying 
floorcovering direct. MICHAELS 
CARPET 800-375-9509. 





CHINA/CRYSTAL/SILVER 


800-562-2655: SHOP Online: 
www.chinareplacements.com for 


Discontinued China, Crystal and Flatware. 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 


SILVER DEPOT. Discounted sterling 
flatware and tabletop. We also buy! 


1-888-567-8185. 





COASTERS 





ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
sandstone. 


absorbent western 


www.CreationsU.com 1-800-543-2610. 


CUPOLAS/WEATHERVANES 





WEATHERVANES AND CUPOLAS - 
50% Off Sale! 
Selection. Free Catalogue 1-800-724-2548. 


America’s Largest 


www.weathervaneandcupola.com 


DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





FINANCIAL 





GET OUT OF DEBT FREE! Stop 
collection calls, reduce payments up to 
50%, lower interest. Nonprofit, licensed, 
bonded. Call 1-800-847-6184 ext. (4972). 


Www.amerix.com 





FLAGS 





FLAGS 
EMBROIDERED STARS, sewn stripes. 
Patriotic decorations. 1-800-777-2820. 


www.colorfastflags.com Free shipping. 





FLOORING 





Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Widths 4"-12". 
“Floors that will endure”, generation 
800-283-6038 


after generation. 


www.authenticpinefloors.com 





FURNITURE 


SAVE $$$$ ON MAJOR BRANDS. 
Experienced sales representatives, best 
delivery service, more repeat customers. 
Order with credit card. Since 1981. Carolina 


Furniture Direct 800-838-7647. 


1-800-714-4448, FURNITURE DIRECT 
*** Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes www.furnitureorders.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 
www. WarrensInteriors.com 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 


Thomasville, NC 
336-472-0415; 


Free brochure. 
336-472-0400; Fax: 


Email: holtonfurn@aol.com 





GARDENING 


DEER DAMAGE? Virtually Invisible 


Deer Easy Installation. 


Fencing. 


1-800-244-3337, www.bennersgardens.com 





GIFTS 


NEW ORLEANS PERFUMES. Alluring 
perfume trial sampler $3.50. 1-877-4La-Oaks. 


www.laoaks.com 





GOURMET FOODS 


CLEAN GREENS! Amazingly effective 
produce wash. Rids produce of pesticides, 
bacteria etc. www.cleangreensinc.com 
1-866-524-2476. 
HANDMADE TRUFFLES! Fantastic 
candy to give or hoard for yourself! 
605-720-9281, www.teaclub.com 


JALAPENO TABLE SEASONING! 
Sunset Special. $3.99 or 6 /$23. To order 
now call 1-800-269-0740 pin 23 or 
www.jotproducts.com Satisfaction 


guaranteed or your money back. 





a 


HOME FURNISHIN@ 










PATIO FURNITURE - low N 
prices - quick delivery - ma 
(800)288-1086 - www.thegard: 


REAL ESTATE 










BORREGO SPRINGS-De: 
Community. San Diego’s best 
Road Runner Realty 1-800-267 


IDAHO, WASHINGTON, Mi 
to large acreages. Owner clo 
terms. (800) 942-5363. Rock 


www.rockymountainland.com 


TIMESHARE FOR Sale.) 


Weeks. R.C.I. Resort. Asking i 
Both. 602-417-0175. ' iF 


RETIREMENT LIVIN 


i 











FIELDSTONE PLACE an A 
Community in Lynden Wé| 








Four-Star Golf Course, 





Membership Inciuded. Call 1-87) 
e-mail: keithb @homesteadnw.c| 


TRAVEL 











ALASKA DISCOUNT CR 


Free! Compares major ship’s 











and fares. www.alaska-ct 


800-544-9361. 






TRAVEL/HOME EXCHA 








www.HomeExchange.com 
international HOME 
and vacation rental 
of listings. 





TRAVEL/MONTEREY PEN) 





COUPON SAVINGS: Downloat 1 ! 
off coupons for all your favorite R| | 
Lodgings, and Merchants on the mi 


Peninsula. www.ezfreebee.com 
HI 


Fh 


VACATION RENTAL 








A1VACATIONS.COM — TI} 
| 
of privately-owned vacation} 














worldwide destinations. Phot 
comprehensive details. Select des 
keywords, best values. Honi® 


It 


webpages: $119. 





400+ Owner-Direct Ski Accomm | 
Whistler, Sun Peaks, Big Wh; 
Save! Top properties, location | 
hospitality, customer support! } 
lifts & activities, ski school. Se 
property profiles, photos, online resi 
online payments, resort info, maj] 
Early! Owners: list properties, dest} 
604-707-6700, info @alluradir} 


www.AlluraDirect.com 





NSMMPATION RENTALS on 


http://cyberrentals.com 






hy 


yg. condos direct from owners, 





tos & lowest rates. Or call 





58 for FREE color sampler. 
TA 
CALIFORNIA 


Ky 





ONT PRIVATE home. 


lonterey to Santa Cruz. Info. 





i 


ON, 






SAN DIEGO, miles 

ily equipped condomini- 

brochure, 800-248-5262. 
tsandiego.com 








R 


§ 





w@ionthly vacation homes close 





ach. Fouratt-Simmons R.E. 





9. www.fouratt-simmons.com 






HOE lakefront condo 


Da, amenities, skiing, casinos. 





, gp23 Robin @lightspeed.net 





D Coast Beachfront Vacation 
. fireplaces. 1-800-359-4649. 


cinovacationhomes.com 
















EACH SAN DIEGO Ocean 


furnished vacation condos. 


7” 
Bdecues, beaches & views. 


welcgme. Day/Week/Month. 
hes.com (800) 779-7263. 


i 


TINGS AREA Beautiful resort. 
as, full kitchen in Cathedral 


932-9355 www.welkresort.com 


RINGS Condo, PGA West. 
Day/Week/Month. 714-895- 


O deluxe 2BR/2BA 1400sq.ft. 
#i, theatre, shopping, dining. 
$2355 www.welkresort.com 
xO-PACIFIC BEACH Brand 
DBA, 5,000 sq. ft. home with 













nd unbelievable panoramic 
Lights, Mission Bay, Pacific 
aJolla. See virtual tour 


E.COM 1-858-488-3049. 


GO Panoramic Beachfront 
ondo. Great Vacation Spot. 
8974. 


ANCISCO. B&B in San 
Economy to Luxury apartment 
Edward II Inn 


$46. www.edwardiiinn.com 


w/spas. 


CRUZ County affordable 
mes and condos. Available by 
and weeks. 800-260-2041. 


e-rio.com 





SANTA CRUZ - Villa Oceano Location - 


IBIk beach, wharf, town. |Hr. San 
Francisco, Carmel - lovely home - sleeps 6. 


1-831-423-0262. 


TAHOE LAKEFRONT cabin south 
shore. Great skiing. Call owner for brochure 
at 707-588-8469 or Fax 415-925-0857. 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 


weekdays 9-5. 


COLORADO 


www.durango-colorado-vacation.com BIG 
MOUNTAIN Views, River, Pond. 13 
acres, 4Bed, 2Bath. 


NEU 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $195-$295, IBR 
$125-$150. Owner 800-959-1911 
www.chuckballard.com 


HAWAII’S BEST VACATION 
HOMES Hundreds of properties on 
all islands online availability/ 
800-754-0905, 
www.vacationhosts.com 


reservations 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 


Kaanapali Alii Resort, luxury 
accommodations, photos available! 
REDUCED RATES! Maui Beachfront 
Rentals representing individual owners. 


888-661-7200, mauibeachfront.com 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 
800-767-4707. www.prosserrealty.net 


KAUAI CONDOMINIUM RENTALS 
Oceanview Condominiums. Walk to beach. 
1-800-897-8770 www.aloha.net/~jamal/ 


KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three 
Bedrooms. $1,600/week. PACKAGE 
AVAILABLE. 1-800-866-2539, website 
< http://www.vrbo.com/vrbo/393.htm 


Master 


KAUAI, HAWAII’S Garden Isle. 
Barefoot Hideaways vacation rentals. 
http://www.barefoothideaways.com 
1-888-944-8015. 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI OCEANFRONT - $75up. 


Sunnyside, Away From Crowded 
Madness. Waimea Canyon Area. Jerry 


Jones, 800-677-5959. www.iauak.com 


KAUAI POIPU 2BR/2BA spectacular, 


To advertise call 1-800-542-5585 


oceanview condo! Beach, pool, golf! 
Owner (800) 757-9969. 

KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. wWwww.poipu-kapili.com 


1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www. halehoku.com 
KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WWwW.poipuconnection.com 

KAUAT, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
MAUI BEACHFRONT Condos, 2BR/2BA. 
Spectacular. $770-$1365 Week. Owner 
888-757-8780, www.mauicondo.org 
MAUI CONDO Kihei. Oceanviews. 
IBR, 


www.donnaawerentals.com 520-342-9452. 


close to shopping, $96. 


MAUI OCEANFRONT CONDOS 
1 or 2 bedrooms from $110. Owner Direct 


800-733-3603 www.gilvv.com 


MAUI ROMANTIC one bedroom 
condo beachfront. 


Kaanapali, Kapalua 1-800-9-GOTMAUI 


private 


www.mauicondovacation.com 


MAUI VACATION HOME, 
LAHAINA; TROPICAL GARDENS, 
POOL; 3BR2BA. Walk — to 


everything! (800) 707-4599. Fabulous!! 


WwWw.mauivacationhome.com 


MOLOKAI VILLA - Tranquility, beauty 
and safety - Five bedrooms, three baths on 
6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 
wbregman @aol.com 
MOST ROMANTIC HOUSE 
IN ALL HAWAII 

on one of the most beautiful beaches 
website <http://www.hawaii-beach-house.com 
OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 

OAHU KAILUA Beachfront Home 
2BR/2BA Sleeps 6. 206-617-2794 


Email: melianei@ yahoo.com 






OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 


Turtle Bay 808-293-0600. 


PRINCEVILLE KAUAT Vacation Homes 
& Condos. www.princeville-vacations.com 


800-800-3637. 


COUER d'ALENE LAKE Fully 
furnished lakefront cottages, dock, canoe, 


DSS, many amenities (310)377-0442. 

SUN VALLEY’S High Country Resort 
Properties - Homes, condos, Unique 
Retreats. Wide array of choices and 


prices. Call 1-800-726-7076, on-line 


www.svliving.com/highcountry 


oe NEW MEXICO 


SANTA FE, CASA TENORIO Close to 
everything. Charm, privacy, location. Sleeps 


8. 1-800-746-8222, www.fpmrents.com 

SANTA FE HILLTOP ADOBE CASITA, 
private, spectacular views, fireplaces, 
hottub. Reasonable 800-455-3650, 


www.sfcasitas.go.cc 


OREGON COAST Gorgeous! Private 


Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 


www.southcoastvacationrentals.com 


SOUTH CAROLINA 


CHARLESTON & KIAWAH ISLAND 
10-Mile Beach & 10,000 Acres - Just 
minutes from Historic District. Free 30-Page 
Guide. 1-800-845-3911. Greatbeach.com 
Ad#10B. 


WASHINGTON 


QUINAULT RAIN FOREST resort. 


Cozy fireplace cabins on _ lake. 


1-800-255-6936, www.rfrv.com 


MEXICO 


CABO SAN LUCAS Mexican Hacienda 
located in exclusive Pedregal, sleeps 2-8. 


www.casaislavacations.com 888-278-0003. 


CABO SAN LUCAS Vacation Villas 


and Resorts, Excellent Selection, 


800-745-2226, www.cabovillas.com 


SOUTHERN BAJA Furnished House, 
Landscaped, Near Beaches, Rent/Sell, 


$59,000. mayaroca@ baja.net.mx 
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indow on the West 


By Dale Conour ¢ Photograph by Jack Dykinga 





OFF THE See a Nee et 


Beauty and the badlands 


# Some 60 to 70 million years ago, the Bisti/De-Na-Zin | veteran photographer Jack Dykinga, who has been 
Wilderness Area in northwest New Mexico was a lush __ ing to Bisti since the mid-1980s. And the area fries i 
delta, its creeks and rivers feeding a great inland sea. But summer, with lightning storms always imminent. 
the land rose, the waters dried up, and heat and erosion No vehicles are permitted here and there are no ¥ 
stripped the land bare. What’s left are badlands meant for __ services, so if you go, bring water and supplies, and p 
no one. While the 4,000 acres of high desert and hoodoos — walk a mile and a half to the hoodoos. But do go- 
are hospitable to visitors in the fall and winter (the area is | month or later next fall. This is true wilderness—s 
beloved by paleontologists), spring and summer can be _ otherworldly, and awesome in its fierce beauty. For} 
downright nasty. “I have endured sandstorms in the spring information, contact the Bureau of Land Managem) 
) intense that my truck shook during their fury,” says | Farmington, New Mexico, Field Office at (505) 599-89} 
t 
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2002 NISSAN MAXIMA. tts spacious cabin accommodates 40.5 inches of front head room and 43.9 inches of 
for each front seat. Or, more simply, room for 45 square feet of rich leather. Acres of wood-tone trim. Not to mention an array of amenities, 
' ited seats* to a height-adjustable center armrest. Even an audio system worthy of a grand space. With 7 speakers from Bose’’, . 


there an echo in here? For specs, click NissanDriven.com or dial 800-235-8880. The Nissan Maxima. CARS LIKE IT: O ; 


lt 


,GLE Model shown. Nissan, the Nissan Logo, DRIVEN and Nissan Model Names are Nissan trademarks. ©2001 Nissan North America, Inc. 
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nns and empty beaches await 
2 the glorious off-season. 
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s the best time to plant one of 
exquisitely fragrant roses. 
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Snap to grow a colorful bouquet 
r favorite flowers. 





@nple Chinese dinner. . 84 
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Dus spaces and innovative 
give this house its personality. 
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w Our easy steps to whip up classic 
and cream puffs. 
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ew Western kitchen .... 66 


| are strategies to create light-filled 
function rooms where the whole 
will want to gather. 
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Think of the possibilities, ® 


Creme aa 


7 Speers 
Nave thought a double hung window d Ultimate Double Hung features over Plus a host of design options that let you create 


be so versatile? But then, this is no OO design improvements. Including an alook and style all your own. Whether you re 


y double hung. From its beautiful wood remodeling or building a new home, see the 


I to its extruded aluminum clad exterior, one double hung that deserves a second look 


(Canada, 1-800-263-6161) WWW.Marvit 


Made for you. 





From the Editor 


By Katie Tamony 





CHRISTINA SCHMIDHOFER 


The refrigerator shuffle 


= Last year, my husband and I decided to install hardwood 
floors in the kitchen and family room. Not quite a remodel, 
but definitely an upgrade that required us to move the 
refrigerator into the laundry room for at least a week. It 
didn’t seem a major inconvenience to walk a few extra 
steps for a glass of milk, but this was before we decided to 
paint and before I knew that there were so many shades of 
yellow to choose from. I’m ashamed to admit that six 
months later, the refrigerator is still in the laundry room. 

It’s not that I can’t make up my mind. It’s that before 
we could paint, we had to install the recessed lights and 
put up the crown molding, which, of course, meant about 
20 trips to home improvement land. As every friend who 
had ever done any fixing up had warned us, once you 
start, it’s hard to stop. This is why our simple kitchen up- 
dating has inspired us to retile our fireplace in the family 
room and tear out the master bathroom cabinetry. 

One smart piece of advice we’ve followed is to collect 
design inspiration before committing to colors, finishes, 
and major changes. The file folder marked “Kitchen” is 
bulging with articles and pictures from catalogs—frag- 
ments of the dream taking shape in our minds. If you’re 
planning a kitchen upgrade soon, I hope you save the 
article on page 66 for your own collection. It’s full of 
ideas on what makes a great Western kitchen. Whatever 
improvements you plan on making, I have my own 
advice: If you have to wedge the refrigerator into the laun- 
dry room, make sure at least one member of your family 
can shuffle it away from the dryer door as needed. 
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Open House 


Letters from our readers 


Crown lamb rack: Simply smashing 

Your recipe for Crown Lamb Rack (December, page 142) 
was a totally smashing success at our Thanksgiving table. 
I’ve cooked lamb roasts for years, but this was my first try 
at rack of lamb. I did have the butcher cut off the back- 
bone (per your directions), but I tied the crown using silk 
knitting yarn (couldn’t find my kitchen string). Your in- 
structions were very easy to follow. The entire process 
took about one-tnird the time of my traditional turkey 
dinner and was much tastier. We'll do this one again. 


Saraj Cory 
SEBASTOPOL, CA 





Cracked crab is carefree feast 
For years, I spent hours in the kitchen preparing holiday 
meals. At one point, I decided that Christmas Day should 


be a day to relax and enjoy my family. We have had 
cracked Dungeness crab, salad, and French bread ever 


since ‘ year, we had our Christmas crab dinner for 10 
in a CON ominium on the Oregon coast. Despite having 
very limiu and virtually no kitchen, the meal was 


wonderful. I was led to see my holiday dinner in the 


December issue (s« ‘rab Feast,” page 81). I feel I'm on 
the cutting edge! 

Bunnee Butterfield 

LAKEWOOD, WA 


Memories of her Uncle Bing 


Thank you so much for the delightful article about my un- 
cle and godfather, Bing Crosby (“The Voice of Christmas,” 
December, page 20). It brought back many wonderful 


memories of my childhood and the visits | had with him. 
Since he lived in California and J in Spokane, I did not 

see him often. His home at Hayden Lake, Idaho, was often 

the scene of summer activities, and when he made a 
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movie in Canada with Joan Fontaine, my family j 
him there to watch. 

Many people turned to him with requests, so we | 
family were told not to do that. But when my hu: 
lost consciousness on an airplane on the way to C} 
nia and ended up in the Englewood hospital, the 
person I knew who lived nearby was my uncle. } 
broke the rule and called him. He immediately calle 
hospital, checked on my husband’s health, and offei 
send his driver to pick him up and bring him to his | 
to recover. | 

Uncle Bing was a delightful and generous man. ! 
never forget him. | 


Catherine (Crosby) Fer 
RICHLA 
4 


The first and last flight of the Spruce Gq 
The Hughes Flying Boat flew only for about 90 secoi 
not 90 minutes as stated in your otherwise fine artic 
the Evergreen Aviation Museum (“Winged Wonders,} 
cember, page 38 in most editions). With Howard Hug] 
the controls, the Spruce Goose reached an altitude of: 
70 feet during its one and only flight on November 2, 


Keith Wood, D 
EVERGREEN AVIATION Vj 
McMInnvIL| 


Grateful for recipes on the Web 
As a longtime subscriber who moves frequently, }) 
wanted to thank you for having your recipes on the 1) 
net. My family and guests loved the Pumpkin Streus¢ 
from the November 2000 issue, but I must have pa} 
the recipe away in a box, because I couldn’t find it fo!| 
year’s Thanksgiving dinner. It took about 15 secon(| 
find it on your website—much faster than searc 
through the garage! 





Karen McCler 





To find articles mentioned here and thousands of other real } 
and stories, visit www.sunset.com. ' 

Send letters to Open House, Sunset Magazine, 80 Willow F 
Menlo Park, CA 94025; fax them to (650) 327-7537; or e-m/? 
openhouse@sunset.com. Include your full name, hometowr’! 
and daytime telephone number. To submit recipes for Kitchi) r 
Cabinet, go to www.sunset.com/submitrecipe.html. i | 
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PLY ONLINE FOR A HOME EQUITY LOAN AT THE LEADING INTERNET BANK. 


‘you can apply online for a home equity loan at wellsfargo.com, the leading Internet bank. We have flexible terms, 
betitive rates and home equity loans with no points and low fees* Plus the interest you pay may be tax deductible.** 


m how Wells Fargo® Home Equity financing makes it easy to put the equity in your home to work for you, call 1-888-667-1772. 


Go to wellsfargospecial.com keyword: Wells Sunset 
a Online keyword: Wells Sunset 


lo points, low fees offer applies to applications submitted via wellsfargo.com. As of 12/01/01, 5.99% variable Annual Percentage Rate (APR) in effect for home equity lines of credit ranging from 
50,000 to $99,999, 80% maximum combined loan-to-value, and excellent borrower credit history. An initial draw equal to the greater of $25,000 or 35% of the approved credit line is also required 
le this rate. APR based on an Index (Prime Rate) of 5% plus a margin ranging from .750% to .99% depending on the Wells Fargo market; however, all lines are subject to a minimum rate floor of 
‘aximum APR 18%. Contact us regarding rates for other credit line amounts and loan-to-value ratios. $75 Annual Fee waived the first year the account is opened. Homestead home equity lines of 
t available in Texas. Effective 12/01/01, the APR for a 20-year home equity loan of $25,000 with an 80% maximum combined loan-to-value and excellent borrower credit history was 8.518%. Loan 
© in 240 monthly payments of $212.89 each. All quoted rates require automatic payment from a Wells Fargo checking account. Borrower may be responsible for applicable state and local mort- 
sfer or recording taxes. Hazard and flood insurance (if required) must be in effect on the property securing the account. $500 origination fee on loans and credit lines (all states except Texas) 
F until the 3rd anniversary of the account and will be waived if the account remains open after that date. 
" tyour tax advisor. © 2002 Wells Fargo Banks. Members FDIC. 
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By Daniel Gregory 


In praise of 
Eichlers 


These classic tract houses 
of the 1950s and 1960: .-e 
fashionable agai: 


= The Eichicr was the Ford 
Thunder!>‘» . of developer house 
designs—sleek, sexy, and easily 
mass-produced. Almost 11,000 
versions of the compact, open- 
plan homes were built in North- 
ern and Southern California be- 
tween 1950 and 1974. 

At a time when most tract 
houses were traditionally styled 





in clapboard or stucco—and not 
designed by architects—the 
Eichler stood out. Characterized 
by flat roofs and shal- 
low gables, exposed 
post-and-beam_ con- 
struction, and open, 
indoor-outdoor one- 
story floor plans, the 
architect-designed 
houses brought fresh, 
contemporary ideas 


to the mass housing 


m Indeed, the 
first Ei s looked 
like cust sned houses. 
Name¢ developer, home 
builder Joseph the house was 
born of his desir« 1 a truly con- 
temporary residence mass ap- 
peal. Eichler, influenc: x fora 
short time in a house cdc by Frank Lloyd Wright, 
hired well-known architects hen + Allen, Jones & 
Emmons, and Claude Oakland his dream a reality. 
Sunset profiled many Eichlers the years because 
they were both Western and conte: ry in their cele- 
bration of indoor-outdoor living. D »ped in the late 
1950s, the atrium plan (with an outdoor room at the cen- 
ter of the house) became one of Eichler’s most famous in- 


novations. One such house won an AJA—Sinset Western 
Home Award in 1963. 
Today, the principles of 50s modern design exempli- 
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This restored Eichler sports a sign 


open-air atrium; other notable feat 






of original designs include exposed 









beams (middle) and simple geome’ 


lines (bottom). 






fied by the Eichler—simplicity, 
tionalism, and an expressive us 
contemporary materials—are e 
encing a revival. A look at a hot fi 
ture catalog like 
sign within Ri 
confirms it: Pr 
nently displayed 
such icons of the 
as the Eames lov 
chair and the Ge 
Nelson wall clock, which feel right at home in an Bic 
Like that other ’50s icon, the Thunderbird, the Eichl 
back in fashion. 


Eichler Network is a quarterly newsletter filled 
historical anecdotes, repair tips, and interviews 
aficionados. Eichler homeowners get it free; the re 
us can subscribe for $12. Contact publisher Mart, 
bunich at (415) 668-0954 or www.eichlernetwork. 
Contact Design within Reach at (800) 944-223 
www.dwr.com. | 
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The most magical os i Le 
Open your door to Bevo legellells Taal -tnal= Pela 
Disneylands park and Disney’s California 
_ Adventure™ park. aco out into the Downtown 
Disney. District, an energetic esplanade of eclectic 
shops and unique restaurants. Mingle—and even 
: dine—with your favorite Disney Characters. 
‘ 4 Surround yourself with Disney’s legendary quality 





and service, 24 hours a day. And when it’s time 
om Mel Mu edge ed 
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: _ or your travel agent. Or explore on Disneyland.co 
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aicmel=<(egt-ss ET uslevae 
‘driftwood, gulls, 


~. hawks, and regular visits 
_¢ the,coastal fog... aN 
P re od 





GREENWOOD \ ae 
STATE BEACH } to Cloverdale 


and U.S.101 






MANCHESTER 
INT ARENA 4! STATE PARK, 


fe] Manchester 
‘ ’ 






Point Arena 
S ‘: whendocing 
= County 
oe 
= een 
i. Sonoma 
eo 
Count 
= eae y 
south. The 1907 lighthouse, built 


after the 1906 earthquake damaged 
the original 1870 structure, stands on 
a sliver of a peninsula. 

Just north of the 115-foot tower, a 
quarter-mile hike leads to the beach at 
Manchester State Park. The sky had al- 


most entirely cleared when I arrived. 
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Windswept dunes look out over the beach at Manchester State Park. 


Overhead, a red-tailed hawk screamed 
out its call, agitating the little brown 
birds at the water’s edge. The hawk 
drifted, riding an updraft, its screech- 
ing sound carrying over the thrum of 


the waves. 


Creature comforts 

I hiked back and took a short drive 
south to the Food Company, outside 
of Gualala. Loaves of freshly baked 
bread were cooling on racks by the 
window. I bought some, along with a 
warming lunch of shepherd’s pie and 
roasted organic vegetables. 

These comforts were all the more 
welcome because of the chilly day 
outside. And that, in a nutshell, is 
what makes this region so appealing: 
Though the coast is rough and damp, 
the inns along this stretch are indul- 
gently luxurious. Several serve lavish, 
multicourse dinners for guests and 
visitors. And though there aren’t 
many restaurants in the towns here, 
the few that exist are superb. 

On the drive back, I passed herds 


of sheep and some cows 
green grass. At Moat Creek 
out to the rocky pocket bea 
doubled back to take the tr; 
the bluffs for a higher view. 
Farther north, surfers brz 
cold, magnificent swells ne 
Arena pier. I scanned the sky 
to see tundra swans on thé 
Plain north of the lighthouse 
Back at the inn, a fire war 
sitting area. From the dining) 
watched the sun start to drog 
the sea, reaching reluctant } 
gers into the sky before it we} 
It was a nice way to end 
tossed day—pasta and sv 
tomatoes on my plate, a glass 
Noir, and the massive rocks f 
in the Pacific below me fading 
and then black. Eventually, th 
darkened and disappeared 
that remained to remind mg¢ 
rough coast outside was the 
rush of the waves and the get 
ping of fog at the window. 
(Continued on p 


























L to R, back to front: 
Sebring Sedan, 
Town & Country, 
Sebring Convertible, 
Concorde, 

PT Cruiser, 

300M, 


Sebring Coupe. 











ays becoming comfortable in a relationship inevitably dims 


me? Not us. In fact, the solidity of our engineering and CHRYS 1 E ir 5 9 


auty of our design only add to the exhilaration of driving 


1€s that respond so quickly to your touch. For more about our 







Winning lineup, call 1.800.CHRYSLER or visit chrysler.com. 























Planning a 
winter getaway 


For general area information, contact the 
Fort Bragg—Mendocino Coast Cham- 
ber of Commerce (closed Sun; 332 N. 
Main St., Fort Bragg; 800/726-2780 or 
www.mendocinocoast.com). 


Activities 
Arena Cinema. Nice old art theater on 
Point Arena’s main strip. 274 Main St., 
Point Arena; (707) 882-3456. 
Greenwood State Beach. A short, 
relatively steep trail leads to a driftwood- 
covered beach. Park in the lot on the west 
side of State 1, across from the Elk Store; 
(707) 937-5804. 
ete Park. North of Point 
iS park includes a long 


Manchester St 
Arena Lighthouse 
stretch of beach (more than 5 miles) that’s 
good for walking. A > trail over dunes 


leads to the water's edge. Parking at end of 


Kinney Ra., Manche: (7( -5804, 
Vioat Creek Trail. Short ( ile) hike 

to a pocket beach. Catch gre s from 

the tor of the trail v ip the bluff. Parkin Id area 


is 13 miles north o lala off S 
Point Arena segs & Museum, 
Daily tours of the lighthouse. Museum 
has exhibits on shipping and navigation. 
11—-3:30 daily; $4. 45500 Lighthouse Ra., 


Point Arena; (707) 882-2777. 


fate 7. 


SUNSET 


Point Arena Municipal Pier & Boat 
Launch. Surfers gather nearby when the 
waves are good; you can fish off the end 
of the pier without a permit. End of Iversen 
Ave., Point Arena. 


Dining 
Bridget Dolan’s Pub & Dinner 
House. Irish pub serving clam chowder 
as well as bangers and mash. 5970 S. 
State 1, Elk; (707) 877-1820. 
Food Company. Homey, wholesome 
lunches, with picnic tables and a patio for 
lingering. Closed Jan 22-Feb 13. On 
State 1, '/2 mile north of Gualala; (707) 
884-1800. 
Harbor House Inn. The dining room 
affords breathtaking ocean views. Prix- 
fixe dinners Fri-Sat through Feb, daily af- 
ter Mar 1. 5600 S. State 1, Elk; (800) 
720-7474, (707) 877-3203, or www. 
theharborhouseinn.com. 
Pangaea. Great California cuisine din- 
ners emphasize organic and local ingredi- 
ents; served in a warm, colorful dining 
room. Good wine list. Closed Mon-Tue. 
250 Main, Point Arena; (707) 882-3007. 
Queenie’s Roadhouse Cafe. Break- 
fast and lunch in restored garage built in 
1901. Tasty omelets, grilled sandwiches, 
and burgers. Closed for renovation Feb 
12; closed Tue. 6067 S. State 7, Elk; 
(707) 877-3285. 
Victorian Gardens. Prix-fixe Italian 


overnight visitors. Enjoy an authentic Italian dinne 


The historic 1901 Coast Guard House now welcom 





Victorian Gardens (above). 


dinners masterfully prepared by | 


owners. Closed Mon-Wed. 14406 
State 1, Manchester; (707) 882-3606; 


Lodging 

Coast Guard House Historic | 
This former house for Coast Guard reg 
workers, who were called Surfmen, ( 
looks the Point Arena pier. The five ro 
and two cottages are decorated with 
and Crafts-style furnishings and nau 
details. From $125. 695 Arena Ci 
Point Arena; (800) 524-9320 or W 
coastguardhouse.com. 
Elk Cove Inn. Cottages and rooms 
late-19th-century house overloo) 
Greenwood State Beach. From $} 
6300 S. State 1, Elk; (800) 275- oa 
www.elkcoveinn. com. 

Harbor House Inn. Rooms in the 1 
Craftsman were once used by lun 
executives. Today, weekend stays inc! 
elegant dinners in the dining room. t 
garden; steep trail leads to private "i 
From $100. See “Dining.” 
Victorian Gardens. Elegantly rest¢ 
farmhouse is surrounded by 92 ac 


4 rooms from $180. 14409 S. Stati) | 


Manchester; (707) 882-3606. 

Wharf Master's Inn. At Arena Cc 
the 25-room inn overlooks the pier. F 
$75. 785 Port Rd., Point Arena; (é 
932-4031, (707) 882-3171, or W 
wharfmasters.com. # 
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At Spring Hill Jersey Cheese, Larry Peter produces a killer dry jack. The town of Tomales consists largely of ranchlands: 


day tri 


A dairy drive 


The mellow roads west of Petaluma promise many pleasures 


By Harriot Manley ¢ Photographs by Robert Holmes 


olling hills touched with 

green, a dog barking as a trac- 

tor bounces across a field— 
these are the scenes in Two Rock 
Valley, a sweep of farmland west 
of Petaluma. A looping driving tour 
here takes in a cheese-making facility 
and farm, plus a crafts shop and a 
sparkling new gallery. 

The latest cheese-maker on the 
block is Larry Peter, along Spring Hill 
Road in the heart of Two Rock Valley. 
Peter is garnering praise for Spring 
Hill Jersey Cheese, made with milk 
from his gentle Jersey cows. “They’re 
the pretty brown ones with big, 
brown eyes,” he explains. 

Peter stands near a soon-to-be- 
completed “loafing” barn, a $600,000 
To his left is a new 


winter shelter 


cheese-tasting room. Across the barn- 


yard is the cheese-making plant, 


where tours ($5) are available. 

From Peter’s farm, head back to 
Bodega Avenue, then turn left on Pep- 
per Road. Follow signs for Graham’s 
Country Crafts. The store is in a con- 
verted barn, where Helen Graham has 
created a dreamscape for craftsfolk: 
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t 
as to Bodega Bay pz Roblar Rd. | 
: (1) %, Ston 
Tomales 4, Point Rd. 
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Travel planner 

WHERE: Iwo Rock Valley is 8 
miles west of Petaluma, 40 miles 
north of San Francisco. From U.S. 
101, take E. Washington St. exit 
and head west (road becomes 
Bodega Ave.). 

HOURS: Spring Hill Jersey Cheese: 
10-4 Fri-Sun; call for tour times. 
Graham's Country Crafts: 10-5 
Mon-Wed, Fri-Sat. Tomales 
Gallery: 12:30-5 Fri-Sun. 
CONTACT: Spring Hill Jersey 
Cheese: 4235 Spring Hill Rd.; (707) 
762-3446. Graham's Country 
Crafts: 2865 Pepper Rd.; (707) 795- 
7514. Washoe House: Stony Point 
Rd. at Roblar Rd.; (707) 795-4544. 
Tomales Gallery: 3985 Tomales- 
Petaluma Rd.; (707) 878-2680. 


Che place overflows with beads, rib- 
bon, and plastic foam. 

For a beautiful, bucolic loop, con- 
tinue 2 miles on Pepper to Mechum 
Road, then turn left and go 2 miles to 
Stony Point Road. Turn left on Stony 


Point Road and drive 4 mile te 
lar Road. Washoe House, a rat 
roadhouse built in 1859, serves 
and salmon, plus terrific home 
pie, at the junction of Roblar 
and Stony Point Road. 
Continue west on Roblar } 
about 6 miles to Valley Ford }} 
From here, you can head abo 
miles west to the town of Ba 
Bay—a good jumping-off poit 
whale-watching at Bodega Hark} 
along the bay. Or, instead, fi 


Valley Ford Road in a southerly 


tion to Bodega Avenue. A hist# 
marker along Valley Ford 


points out Two Rock Valley’s ri 


sake rocks, jutting from a ridg 
like Buick-size bookends. 


From the junction, drive wi 


miles on Tomales-Petaluma 


to Tomales. A cheerful additi¢ 
this area, Tomales Gallery sits | > 
junction of the road with Shore 
Highway (State 1). The gallery «(f 


handmade crafts and _ lands 


paintings. Its number one sul} 


the pastoral views just out) 


window. @ 























Norwegian Cruise Line makes it 


a short trip | 
to the ship. 
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~- STAYING PUT HAS NEVER BEEN at STRONG SUIT. 
YOUR WANDERING INSTINCT ALWAYS PREVAILS. 


Neca 0) Mita | s.tn A 


MILES OF SCENIC HIGHWAYS AND BYWAYS UNCOILING ACROSS ONE OF AMERICA’S LARGEST RESERVES OF PUBLIC LAND. 


~m, HISTORY SNAPPING AT YOUR HEELS. 
CELEBRATED TRAILS YIELDING ONLY TO YOU, THE RESTLESS RAMBLER. 


Net Oa vices E Ni = V A D - 
CALL 1-800-NEVADA-8 OR GO ONLINE AT WWW.TRAVELNEVADA.COM. . =. | 
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>, there’s no 
el Tower, but 
Francisco is full 
rancophile treats 





enever I feel lonely for Paris and I can’t wing off to 
les de Gaulle, I indulge my craving with a Francophile 
rm around San Francisco. Though Belden Alley and 
allic haunts around the French Consulate are also 
, these lesser-known spots are my favorites. 
Start at Bell’occhio (8 Brady St.; 415/864-4048), a hid- 
boutique off Market Street that stocks French cosmet- 
Stationery, ribbons, and even chocolate. Then I jaunt 
to Gough Street—it’s not hard to imagine it a busy 
levard—and grab coffee and a sandwich of brie and 
ato at Café Tartine (244 Gough St.; 415/553-4595), 
h could be any neighborhood cafe in the Bastille. 
Skip up to Hayes Street to eye the French antiques in 
mp de Mars (347 Hayes St.; 415/252-9434), easily 
ted by the French flags flanking the doorway. Owners 
re Mosko and Marceau Galliot regularly scour Paris 
nusual pieces from the 18th and 19th centuries. 
br a more contemporary French pastime, I head to 
adjacent shoe boutiques, Gimme Shoes (416 Hayes; 





ornia travel guide 


The sidewalk scene at Café Tartine is tres Parisienne; the 


black-and-white cookies may not be French, but they’re good 
(left). Get your Eiffel Tower lamp at Champ de Mars (above). 


415/864-0691) and Bulo (437-A Hayes; 415/864-3244)— 
actually more museums of shoes than stores. But even a 
casual shopper here can try on a $370 pair of Helmut 
Lang pumps without igniting a salesperson’s ire. Clothing 
and furniture stores, as well as art galleries, continue up 
Hayes to Laguna Street, a stroll not unlike a wander 
through the Saint-Germain-des-Prés quarter. 

By then I’m really ready for the culinary side of my 
Parisian longings—and my nearby options are fantastic. If 
I’m ready for a full lunch or dinner, I try Bistro Clovis 
(1596 Market St.; 415/864-0231) for traditional French, or 
Absinthe (398 Hayes; 415/551-1590) for provincial French. 
I always leave room for a fabulously executed creme brtlée 
or chocolate mousse cake. (Absinthe’s desserts drive even 
the most determined California dieter to abandon.) 

Sometimes I even go out of my way to take the Market 
Street streetcar home. It’s not the Métro, but if I close my 
eyes, the humming of the tracks almost does the trick. 

— Deborah Claymon 
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Mad about maps 

@ An ordinary map will get 
you from here to there, 
but when you’re headed 
nowhere in particular, you 
need Mad Maps’s offbeat 
regional guides. 

Originally dreamed up 
for motorcycle enthusiasts, 
Mad Maps are quickly be- 
coming essential reference 
manuals for anybody who 
likes to cruise backroads. 
In addition to providing 
painstakingly researched 
scenic loops, they 
include historical 
tidbits and im- 
portant advice 
about speed 





traps, roadside 


ds 
; A 
a 
attractions, and = 
where to gas up. 

Icons indicate twisty 
roads, campgrounds, 
quirks of Mother Nature, 
and what’s open for lunch. 
And it’s all folded up and 
tucked into a clear flat 
plastic case. 

Maps of the California 
Wine Country and the Bay 
Area are available now; 
maps of other Western re- 
gions will be sold soon. 

$7.95. To order, contact 
Mad Maps, Box 210154, 
San Francisco, CA 94121: 
(415) 221-1232 or 
www.madmaps.com. 


— Sherri Daley 


Salinas’s Steinbeck 
centennial 

@ This month marks the 
centennial of the birth of 
Nobel Prize-winning au- 
thor John Steinbeck, and 
there’s no better place to 
celebrate than in Salinas: 
It’s his hometown and site 
of the National Steinbeck 
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Center. Steinbeck’s books 
come to life with dioramas 
of Monterey’s Cannery 
Row, his Hooverville (the 
tent city in The Grapes of 
Wrath), and more, while 
clips from films based on 
The Grapes of Wrath, East 
of Eden, and other books 
illustrate the author’s abil- 
ity to captivate the mass 
audiences. Special events 
include guided bus trips to 
sites from Steinbeck’s life 
and books, as well as lec- 
tures, perfor- 
mances, anda 
i — & dinner at the 
LY author’s boy- 
\ Ny hood home. Re- 
ja lated programs 
and exhibits will 
continue beyond 


at 


February. Through April 
7, the photo exhibit 
Dorothea Lange: Human 
Documents (shown below) 
presents 44 powerful im- 
ages that parallel themes in 
Steinbeck’s writing. 

10-5 daily; $7.95 gen- 
eral admission, more for 
special events. 1 Main St.; 
(S31) 796-3853 or www. 
steinbeck. org. 

— Lora J. Finnegan 














Treasure in the streets 
= February 23. While fireworks pop and the riotol 
Chinese New Year Parade snakes down San Francis¢ 
streets, teams of treasure hunters are on the case. | 
They prowl through Chinatown, North Beach, and 
Telegraph Hill, testing their wits against clues based 
on local history and geography—and receiving a 
marvelous tour of the city’s landmarks. The game ig; 
the Chinese New Year Treasure Hunt. For Jayson 
Wechter, the private eye who has been organizing ‘ 
the event for more than 10 years, it is both an urban 
nature hike and a celebration of San Francisco. —_| 
Cost is $25; proceeds go to the Hamilton <l 
Family Center. Sign up in advance by calling 
(415) 564-9400 or visit www.sftreasurebunt. com.| 
— Jill Meye 


Stuck on stickers 
mw Mrs. Grossman’s sticker 


visiting the manufac 
of goodness. 


factory in Petaluma makes 
stick-on versions of flow- 
ers, spice, and everything 
nice. For those familiar 
with the company’s trade- 
mark zaftig red hearts, 
touring the place is like 





Visitors can see how 
ages of fish, dump truc 
and opalescent humm 
birds are printed, cut, | 
wound onto rolls to bi 
stuck into scrapbooks \ 
onto greeting cards an| 
calendars. | 

Founded 23 years z 
on Andrea Grossman’s 
dining room table, the 
multimillion-dollar 





company now produc 
15,000 miles of bears, 
stars, and rainbows a 
year—a whole lot of 





good stuff. 
Reservations requin 
for free tours, 9:30-3:5 
Mon-Fri. 5810 Cypress 
Dr.; (800) 429-4549 or 
WWW.MYsgrossMmans. Ct 
— Lisa Tagge 
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The 2002 Santa Fe has arrived. 





WARNING: You’re not the only one 
reading this ad. | 
aire mn ee Hyundai eee ely 
) Hurry, before een ORE LNA 


*181-hp, DOHC, V6 * Available full-time 4-wheel drive 





* 4-speed automaticgW/SHIFTRONIC™ * A/C 





¢ Cruise control * Powér windows, locks, heated mirrors 


¢ AM/FM/Cassette/CD player * Roof rack side rails 





* America’s Best Warranty, the Hyundai Advantage” 
* www.hyundaiUSA.com « I-800-826-CARS BA 
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o you know gouda 
from gruyere, or 
how to cook a bear 
kK? How about which 
to serve with raw oys- 
> Adventurous palates 
me: At these Seattle 
stores, you’re al- 
ed—in fact, encour- 
—to taste and learn be- 
you buy. 

Saturdays from 11 to 
ale and Betsy Sherrow 
out the spoons and 
points and set up a 
ng bar at their chic 
e Caviar Co. (closed 
2833 Eastlake Ave. E; 
1323-3005). First-timers , 
welcome: The Sherrows 
guide you through the 
deties of flavor, texture, 

| bead size among 
pian Sea beluga, osetra, 
sevruga, as well as a couple of 
*ties from the Pacific Northwest. 
Opping at Seattle’s Finest Ex- 
Meats (17532 Aurora Ave. N; 
546-4922) can be daunting to the 
itiated: It’s not every day you see 
ers full of vacuum-packed snap- 
turtle meat, kangaroo patties, al- 
or steaks, and frog legs. Swing by 
baturdays from noon to 6 and 
the weekly special—rattlesnake, 
pyne?—cooked and served by 
er Russell McCurdy, who also 
es his recipes and cooking tech- 
es. All the meat is farm raised, 
out added: chemicals or growth 
Ones, and is USDA approved. 
you're going to spend up to $25 
# pound of cheese, you’d better 
what you’re getting. James 
k, owner of James Cook 
ese Co. (closed Sun; 2421 Sec- 


=ckish in Seattle 


le everything from caviar to kangaroo at these food shops 





The James Cook Cheese Co. attracts curious 


turophiles in Seattle. 


206/256-0510), makes 
sure you will. You can taste-test his 


which come from 


ond Ave.; 


100 varieties, 
small-scale European producers and 
are flown in fresh every week. 

Buying wine doesn’t have to be ex- 
pensive—or intimidating. At Best 
Cellars (2625 N.E. University Village; 
206/527-5900), most of the wines 
cost less than $15 a bottle, and 
they’re separated into categories like 
fizzy, sweet, and luscious. Every day 
from 4 to 8, you can taste new vari- 
etals, talk to winemakers, or learn 
what wine to serve with, say, pizza or 
Thai takeout. 

Want to continue your culinary 
journey? Pick up The Food Lover’s 
Guide to Seattle (Sasquatch Books, 
Seattle, 2001; $16.95; 800/775-0817), 
by Katy Calcott, and keep an open 
palate. 
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Nature Valley 
Freestyle Challenge 
Men’s & Women’s 
Sychronized Aerials 
Steamboat Springs, Colorado 
Air Date: Februaty 7,:2002 
9:30pm ET on OLN 


Nature Valley 
Freestyle Challenge 
Men’s & Women’s Aerials 
Lake Placid, New York 
Air Date: February 14, 2002 
9:30pm ET on OLN 


Nature Valley 
Freestyle Challenge 
Men’s & Women’s 
Dual Moguls 
Bogus Basin, Idaho 
Air Date: March 28, 2002 
9:30pm ET on OLN 
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__ Energy Source of the 


 (SAGTEAM snows0aRDTiAam 
ga CC a") 


SCH Enjoyable and 
Hassle-free Way To Travel 
Unpack Only Once! 


EUROPE 


See the best of Europe from her legendary 
rivers, away from busy highways. Sail aboard 
deluxe ships (max. 140 guests). Enjoy spa- 
cious cabins with panoramic windows and 
elegant one-seating dining. 
All shore excursions 
are included. Cruise 
through Holland & 
Belgium, France, Italy, 
Portugal & Spain or 
through the heart of Europe 
on the Historic Rhine & Danube rivers. 
Choose from 19 great cruises, 9 to 16 days. 
only 91998 


incl. airfare 











RUSSIA 


Experience the grandeur of Russia from the 
comfort of a cruise ship. Spend 3 days each 
in Moscow and St. Petersburg (staying 
aboard) and cruise the fascinating 
“Waterways of the Czars” connecting these 
two majestic cities. All shore excursions are 
included, plus lectures aboard 

and performances ashore. 


— $2398 


incl. airfare 


See your travel agent or call 


800-645-0794 


UNIWGRLD 


www.uniworld.com 














In the Cache Creek Natural Area west of Sacramento, 


peer through blue oaks for great mountaintop views. 


Exploring the Cache 


Cache Creek harbors eagles and tule elk—and tranquility 











By Lisa Taggart | 


ache Creek is one of North- 

ern California’s best spots to 

see wintering bald eagles. 
And, fortunately for those in on the 
secret, it’s one of the worst for spot- 
ting other human visitors. 

This little-known waterway spans 
three counties from Clear Lake to 
Woodland. And newly dedicated 
public lands along its route provide 
even more prime bird-viewing areas. 

From its headwaters at Anderson 
Marsh State Historic Park (near Clear 
Lake’s south end), the creek flows 
through Capay Valley and ends at a 
settling basin near Woodland. The 
flat trails at Anderson Marsh pass the 
former ranch’s 19th-century barns 
and outbuildings, where wetlands 
provide nice bird-watching. 

But its several miles downstream, 
at the Cache Creek Natural Area, 
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where you'll find the best oppor} 
ties for sighting eagles. The eagle 
drawn to this rugged land of $| 














canyons and unobstructed water 
This month, you can take guj 








eagle-watching hikes with area 1 





ager Gregg Mangan. With the re| 
acquisition of 12,816 acres of| 
mer ranch land, the area addi 
miles of creek access. 

This region is also home to t 
tule elk herds. A hike on the 7- 
Redbud Trail—a challenging c) 
with stunning views of the C; 
Creek valley—might provide you | 
the opportunity to appreciate the § 
antlers and shaggy coats (but 19) 
your distance from those antlers).| : 

A new nature preserve on the Ic 
creek, about 20 miles to the soutk® 
near Woodland, also draws Clb 
Creek’s avian fans. Cache Creek|® 
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KAREN MINOT 


ravel planner 


ihe Creek drains Clear Lake and 
about 50 miles southeast, end- 
} at a Settling basin near Woodland. 
Anderson Marsh State His- 
ic Park. A 1,065-acre park at 
e Creek’s headwaters. Off State 
7 mile north of Lower Lake; (707) 
9-2267 or calparks.ca. gov. 
ache Creek Natural Area. 
€ area has two main trailheads off 
ate 20. The North Fork parking 
pa, Off State 20 about 13 miles west A NOLON 
‘the intersection with State 16, is a Remedy ¢ 
iilhead for the Redbud Trail and 
innects to 4%-mile Perkins Creek 
dge Trail. The Judge Davis Trail, off 
ate 20 about 4 miles west of the in- 
‘section with State 16, leads 4 miles 
lilftuthwest to the creek and connects 
the Redbud Trail when the water is 
N. For dates for guided eagle hikes, 
sapatact the BLM; (707) 468-4000 or 
slaw. Ca. bIM.gov/ukiah. 
{#@Cache Creek Nature Pre- 
jaerve. The new preserve, 5 miles 
ggest of Woodland, has 130 acres of 
7 stlands and 19th-century farm 
@lidings on a former mine site. Self- 
jpided and guided tours are available 
j@eservations required for both). About 
2 miles northwest of Davis, 34199 
pgeunty Road 20, Woodland; (530) 
41-1070 or www.cacheconserv.org. 


ANOLON TITANIUM 


PROFESSIONAL HARD-ANODIZED, NONSTICK AND NOW DISHWASHER SAFE* 


For more information, visit us @ anolon.com or call 1 800 388-3872. * using recommended dishwasher gels 


yf Preserve, opened last year, is 
me to belted kingfishers and north- 
harriers. Trails here meander 
jpugh 130 acres of wetlands. 
pot far from the preserve, Cache 
ek completes its winding route 
‘pss the state—one journey that’s, 
jpkfully, mostly for the birds. 
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Safe harbor 


Small and colorful, 
Moss Landing on Monterey 
Bay reveals its wintry charms 


By Harriot Manley 
Photographs by Sean Arbabi 





ulls whirl overhead, the 


rigging on 
moored fishing boats, and a 


wind rattles 
harbor seal churns the water. In the 
garden fronting a nearby cafe, two 
men, necks wrapped with wool 
scarves, play chess. Across the street, 
a couple exits an antiques store. 

It’s a bright winter’s day in Moss 
Landing, a bustling harbor hamlet 
north of Monterey. This time of year, 
when seasonal fog melts away and a 
brisk, fair-weather breeze rushes by, 
people are drawn here for wildlife 
watching, boating, and hiking. The 
town itself takes on the crisp air of a 
New England fishing village, com- 


plete with a handful of quaintly 


sleepy shops, bobbing boats, and 


crusty fishermen. 
But not too crusty. A y und a 


smile are easy to come by in Moss 





Landing. “They turned back the clock 
here,” comments local artist and jew- 
elry maker Michel Tsouris. “There’s a 
kindness that permeates the place.” 

Named after Captain Charles Moss, 
who established a shipping port here 
in the mid-1800s, Moss Landing is 
bounded by the Pacific to the west, 
Elkhorn Slough National Estuarine 
Research Reserve to the north and 
east, and green fields of artichokes 
and strawberries to the south. 

The town’s heart is at the junction 
of its two main streets: Moss Landing 
Road and Sandholdt Road. From 
here, and just about anywhere along 
the coast, you can’t miss the steaming 
towers of the massive Moss Landing 
power plant. Power plant noted, 
head north on Sandholdt Road, 
which becomes a one-lane bridge 
across the mouth of the harbor. On 


Seaside sophisticate, this sea otter is the essence of nonchalance, 
dining in oblivious comfort as a tour boat (left) looks on. Shop for 
bric-a-brac and antiques at shops in Moss Landing’s tiny downtow} 


_ Hawai‘i. Now more than ever. gohawaii.com 1-800 Go Hawaii 






















the other side, dunes trim the e¢ 
Salinas River State Beach, a roug 
mile-long, pristine stretch of 
Sharp eyes might spy early-bloq 
wildflowers. 

Just past another landmark 
Monterey Bay Aquarium Resear 
stitute (closed to visitors), 1 
come to Phil’s Fish Market and F 
a Moss Landing institution foil 
decades. A gregarious and fri 
Phil DiGirolamo often strolls thi: 
his restaurant’s bright but still uw b 
tentious new quarters, smiling @ 
through his big gray beard. | 


Exploring by land and s; 
The rich Monterey Bay marin« 
prized by researchers and diners 
makes nearby waters an especial 
teresting place to see from the 
of a boat. You can cruise bay w 
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oss Landing aboard local whale- 
ning trips. This month, spy gray 
es heading both north and 
, as well as orcas and common 
nins. Explore the more sheltered 
ing channels of Elkhorn 
th on a guided boat safari or by 
ing a rented kayak. Don’t be 
ised to see dozens of en- 
ered southern sea otters—the 
th’s many clams and worms keep 
thy population here all year. 

en if you don’t go boating, hang 
d the town docks long enough 
you'll spot a variety of birds, ot- 
and harbor seals around the 
g boats. Or, head over to Moss 


id 1 
Travel planner 


tl Os Landing is roughly halfway between 
ianta Cruz and Monterey on State 1. Call 
in ead for boating reservations and to 

onfirm winter hours for shops. For gen- 
al information, contact Moss Landing 
hamber of Commerce (831/633-4501 


bk 
rig Www.monterey-bay.net/ml). 












1c 

“@nCtivities 

i@lkhorn Slough National Estuar- 
i¢ Research Reserve. Join 2'/2- 

dur guided walks in this 1,400-acre re- 

an e, at 10 A.M. and 1 P.M. on Saturdays 

1 Sundays. 9-5 Wed-Sun; $2.50, free 

‘es 15 and under. 1700 Elkhorn Ra., 

runedale; (831) 728-2822 or www. 

khornslough.org. 

Ikhorn Slough Safari. Guided two- 

0 ur tour aboard a 27-foot pontoon boat. 


y 


oe 


4 mile 


Landing Marine Laboratories, 
south on Moss Landing Road. The 
facility, part of the California State 
University system, sits on 9 acres of 
restored dunes. Visit the observation 
deck for great views of seasonal wild- 
flowers and Monterey Bay. 

Another worthy stop is the Elkhorn 
Slough National Estuarine Research 
Reserve, about 5 miles northeast of 
town off Dolan Road. Borrow binocu- 
lars from the exhibit-packed interpre- 
tive center, then hike a looping trail 
network that leads past wetlands, oak 
woodlands, and prairie grasslands 
that are home to more than 260 resi- 
dent and migratory bird species. 

If the weather is 
blustery, 


2d town, grab a cap- 
% 











stay in 


NADR 
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pay 








$26, $19 ages 3-14; reservations re- 
quired. Moss Landing Harbor; (837) 633- 
5555 or www.elkhornsiough.com. 
Kayak Connection. Three-hour guided 
Elkhorn Slough kayak tour; kayak and sail- 
boat rentals and instruction. $40 tour, 
rentals from $20. 2370 State 1; (831) 724- 
5692 or www.kayakconnection.com. 
Monterey Bay Kayaks. Offers a 
three-hour guided tour, kayak rentals, 
and lessons. $50 tour, rentals from $25. 
2390 State 1. (800) 649-5357 or www. 
montereybaykayaks.com. 

Moss Landing Marine Laborato- 
ries. Extensive dune plantings and 
demonstration garden, plus displays on 
research activities. 8:30-5 Mon-Fri. 8272 
Moss Landing Rd.; (831) 633-6565 or 
www.miml.calstate.edu. 

Salinas River State Beach. (837) 
649-2836 or www.parks.ca. gov. 


puccino from tiny Haute Enchilada, a 
cafe—cum-art gallery near the bridge, 
and investigate the handful of an- 
tiques shops and galleries that border 
Moss Landing Road. Our favorites in- 
clude Karthia, for stunningly simple 
jewelry, art, and mobiles; Promenade 
Deck Antiques, for collectibles; and 
Yesterday’s Books. 

It’s easy to lose an afternoon in 
the bookstore, pulling out-of-print 
titles from the floor-to-ceiling stacks, 
heavily laced with maritime and 
birding books; the art and children’s 
selections are extensive. “We like to 
say we stay open until our last cus- 
tomer leaves,” says co-owner Jerry 
Welling. It’s just the kind of thing 
you’d expect someone from Moss 


Landing to say. 


Sanctuary Cruises of Moss Land- 
ing. Whale-watching cruises aboard the 
Princess of Whales, a 65-foot power cata- 
maran, run 3 to 4 hours. $30, $25 ages 12 
and under; reservations required. Dock A, 
Moss Landing Harbor; (831) 917-1042 or 
www. sanctuarycruises.com. 


Shopping 

Karthia. 8071-A Moss Landing Rd.; 
(831) 633-3622. 

Promenade Deck Antiques. 7902- 
D Sandholat Ra.; (831) 633-6122. 
Yesterday’s Books. 7902-E Sand- 
holdt; (877) 892-5555 or (831) 633-8033. 


Dining 

Haute Enchilada. Coffees, pastries, 
and light lunches served among colorful 
Mexican folk art (which is for sale). 7902- 
A Sandholat; (831) 633-5843. 
Maloney’s Harbor Inn. Fresh fish and 
a pretty harbor view. State 7, '/2 mile north 
of Moss Landing Rd.; (831) 724-9371. 
Phil’s Fish Market and Eatery 
Fresh seafood and regal cioppino. 7600 
Sandholat; (831) 633-2152. 

Whole Enchilada. Try the messy but 
wonderful red snapper tacos. State 7 at 
Moss Landing Rd.; (831) 633-3038. 
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Seaside 
dreams 


Southern California’s beachfront 


hotels range from glitzy and 
erand to funky and fun 


By Matthew Jaffe 


here’s no valet 
parking at the 
Crystal Pier Ho- 
tel & Cottages on San 
Diego’s Pacific Beach. 
Instead, you drive be- 
neath an archway, rum- 
ble down the 1927 
wood pier, and pull up 
right in front of your 
very own white, wood- 
framed cottage with blue 
shutters, each set bear- 
ing a different nautical 
design: a leaping marlin, 
a seahorse, a whale. 
There’s no swimming 
pool either. Instead, you 
have the Pacific, end- 
lessly rolling onto the 
beach, sending occa- 
sional tremors through 
the floorboards of the 
pier’s vintage buildings 
and, with every vibration, 
a little flutter through the 
hearts of hotel guests. 
The sunsets do that 


too. Like the parking, they come with 


the price of the cottage. And so I sit 
back and take this one in. 
Wsually after a beach sunset, you 


hang on for a bit, hoping against 


hope that the day will last a litth 
longer. But the sun doesn’t do en 
cores. And inevitably the time comes 
to leave it all behind. 

But I’m here for a few nights and 
can linger on the chaise, savoring the 
moments past and anticipating those 
to come: watching the stars appear, 
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falling asleep to the sound of the 
surf, and opening the shutters early 
in the morning to see what the dawn 
will bring. 

Few life pleasures are sweeter than 
overnighting along the beach, and 
Southern California has a rich selec- 
tion—and a long tradition—of ocean- 
front lodging. 


Beach hot«! beginnings 
From the 187()s into the early 1900s, 
as the beach began to be touted as 


Fireside sunset at t 
Beachcomber Mote! 
Crystal Pier Hotel b 
out the kid in everyo 


a fun zone and h 
destination, elabc 
towered structures | 
in coastal towns. | 
one Southern Calif 
hotel survives fro 

era and it happens 
the grandest of ther 

The Hotel del C¢ 
ado’s builders, E 
Babcock and H.L. § 
set out to make the 
“the talk of the We 
world.” Although 
hotel struggled fi 
cially after its 
opening, they cert 
achieved their goal 
thor and critic Edn 
Wilson proclaime 
“the most magnifi 
example extant of the Amet 
seaside hotel.” 

Seventy years and a $55 mi 
restoration later, Wilson’s assesst 
is truer than ever. He likened the 
to a ship, and certainly arriving 
for a stay is a bit like embarking 
voyage aboard a great historic o: 
liner: the Titanic, hold the ice. 

Another beachside classic, 
Santa Barbara Biltmore, is unmi 
ably a product of Southern Cal 
nia. A booklet issued for the he 
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opening, in 1927, rhapsodizes, “In- 
corporated into the Santa Barbara 
Biltmore architecture is the simplic- 
ity of the Padres, the hospitality and 
patience of the sore-footed followers 
of El Camino Real, the gaiety of 
former fiestas, and the very soul of 


California.” 


No doubt, glamorous beachfront 
lodgings in the Biltmore tradition 
have experienced a resurgence: But at 
the same time, a funkier tradition— 
more in tune with the twangy surf 
guitar of Dick Dale than the violins 


of a ballroom orchestra—lives on 


along the coast. 
At the Beachcomber Motel in San 


Shore bets 


Santa Barbara County 

mg Bacara Resort & Spa. Santa 
Barbara style meets Hollywood glamour. 
360 rooms from $395. 83017 Hollister 
Ave., Santa Barbara; (805) 968-0700. 

= Four Seasons Biltmore, Santa 
Barbara. Deservedly famous. From 
$465. 1260 Channel Dr., Santa Barbara; 
(805) 969-2267. 


Ventura County 

m Embassy Suites Mandalay 
Beach Resort. A Mediterranean-style 
resort ideal for families. From $174. 2101 
Mandalay Beach Rd., Oxnard; (800) 362- 
2779 or (805) 984-2500. 


Los Angeles County 
w Beach House at Hermosa. 
Stylish rooms with kitchenettes. Srom 
$209. 1300 The Strand, Hermosa Beach; 
(888) 895-4559 or (310) 374-3001. 
g Casa Malibu Inn on the Beach. 
Like having your very own beach house. 
From $99. 22752 Pacific Coast Hwy., Mal- 
(du; (800) 831-0858 or (310) 456-2219, 
Hotel Casa Del Mar. Built in 1926, 
netime Santa Monica beach club has 
ed as the luxurious Hotel Casa Del 
$360. 1910 Ocean Way, Santa 
) 581-5533. 


Clemente, bougainvillea drapes from 
red-tiled roofs and a surfboard is 
propped up beside a doorway. 
There’s a map filled with pushpins 
showing the hometowns of the 
motel’s guests. Just as at Crystal Pier, 


you won't find the accoutrements of 





a luxury hotel here. There’s a | 
machine instead of a minibar, a 
kitchenette, not room service. Bu 
turn-down service is hard to bea 
wafer mints—just a cool breeze 
the sound of the waves rolling 
the beach and into your memori¢ 


With its conical red towers and white balconies, the Del has been compared 


everything from an overgrown Victorian house to a giant wedding cake. 


gw Malibu Beach Inn. Mediterranean- 
style, overlooking Malibu Pier. From $199. 
22878 Pacific Coast Hwy., Malibu; (800) 
462-5428 or (310) 456-6444, 

= Shutters on the Beach. Relaxed 
elegance recalls classic beach resorts. 
From $380. 1 Pico Blvd., Santa Monica; 
(800) 334-9000 or (310) 458-0030. 


Orange County 

= Beachcomber Motel. Built in 1940. 
Overlooks the San Clemente Pier. From 
$100. 533 Avenida Victoria, San 
Clemente; (949) 492-5457. 

m@ Ritz-Carlton, Laguna Niguel. 
Commands a promontory near Dana 
Point. From $375. 1 Ritz-Carlton Dr. 
Dana Point; (800) 241-3333 or (949) 
240-2000. 

gw Surf & Sand Resort. Laguna 
Beach's most stylish choice. From $290. 
1555 South Coast Hwy., Laguna Beach; 
(800) 524-8621 or (949) 497-4477. 


San Diego County 

= Best Western Beach Terrace ~ 
Inn. Good value, great setting. From 
$149, 2775 Ocean St., Carlsbad; (800) ~ 
433-5415 or (760) 729-5951. ; 
= Crystal Pier Hotel & Cottages. | 
Set on an old 1927 pleasure pier. From | 
$130. 4500 Ocean Bivd., San Diego; 
(800) 748-5894 or (858) 483-6983. 

gw Hotel del Coronado. The Del is to” | 
hotels what the Grand Canyon is to na- 
tional parks. From $250. 1500 Orange t 
Ave., Coronado; (800) 468-3533 or (619) 
435-6611. ' 
= Pacific Terrace Hotel. Distin- 
guished by an airy, tropical feel. From ‘ 
$260. 610 Diamond St., San Diego; (85: | 
581-3500. 
m Sea Lodge on La Jolla Shores — | 
Beach. Set on a quiet stretch of | 
shoreline. From $189. 8110 Camino del — | 
Oro, La Jolla; (800) 237-5211 or (858) | 
459-8271. | 


MNGET OUT OFTHE CITY. GET INTO THE COUNTRY 
. WINE COUNTRY, THAT IS. 


ll Sonoma County Itinerary: 3 nights, 4 days 





ee. Ree): 
re a . t” Travel 
ss backroads, 


7) San Francisco 


SONOMA 
CO. Ui IMT a 


The Wine Country Experience 


Stay in Sonoma County and experience more of what the Wine Country can offer. 


: For more itineraries visit www.sonomacounty.com. 


Call 1-800-576-6662 to request a free Visitor's Guide. 








Cruising along the tree-lined macadam of State 160, midwinter Delta views are of quiet farmland. 


Winter roaming along 
the Sacramento River 


Enjoy the greening landscape and small, historic towns on a leisurely winter drive 


By Lora J. Finnegan ¢ Photographs by Brian Baer 


t's one of those glorious late- 
winter days in California’s Sacra- 
mento River Delta. Mare’s tail 
clouds stretch across a windy blue 
sky, and rays of sun dance off the sil- 
very river as we drive one of the 
Delta’s best backroads, State 160. 
While the entire route is a more 
pleasant (albeit slower) way to get 
from the San Francisco Bay Area to 
Sacramento, the best part of the 
drive is some 45 miles of winding, 
levee-top road roughly midway be- 
State 160 


Starts just east of Antioch, where it 


tween the two urban area: 


crosses the San Joaquin River and 
plops down onto Sherman Island. 
Traffic disappears as the road moves 
along the levees that edge the Sacra- 
mento River. 

This time of year, the wide Sacra- 
mento is set against a pastoral back- 
drop of rolling hills, all greened up. 
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Acres of mustard blaze across low, 
flat pastures. In orchards, walnut 
trees are beginning to push out new 
leaves alongside the occasional pink 
explosion of a flowering plum tree. 
Matching our pace to that of the 
local farm equipment that sometimes 
shares the road, we drive slowly, 


KAREN MINOT 


pausing at Brannan Island § 
Recreation Area’s Windy Cove to 
into a cache of snacks we’ve broug 
On the river, anglers float by in wi) 

flat-bottomed boats, fishing for st 

geon or striped bass as the river rq 
toward San Francisco Bay. 1 











Small towns to explore 
Back on State 160, the view ope 
up. We can see how these mound 
dirt levees hold back the water. Bi 
mostly by Chinese labor aroug 
1870, the levees are memorials | 
California’s Asian heritage. Tod} 
roads link a lacework of small co} 
munities like Isleton, Locke, and Wi 
nut Grove, all of which were home} 
thriving Chinese populations firc 
the 1870s to around 1915. 

Pulling off State 160, we wanc) 
through Isleton. Founded in 187) 
the town celebrates its Asian herita 
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eee ee, ARE. NOT “LOCATED. ON. TH e mou NTAIN: 
’ vate Residéiice Club luxury homes on 270 feet ‘of extremely rare sandy | beach ‘are. ‘ 

[ wheing offered at North: Lake Jahoe. No worry second home. ownership with: ‘alls 

. exclusive Brivileges of a private club, including the exceptional services and | 

pe ities of a 5-star resort. oe is an ereinely rare location. Se opportunity oS this, 


y never be. seen ‘again, = pst Re a ng oe 


yi mited { nuinber of homes ¢ ate > available, so rear now for insider Prorritation, 





866.463.0149 www.tonopalo.com 


each year with a small but spirited 
Chinese New Year celebration: Two 
days of events include lion dancers, 
rickshaw races, and a parade. 

On Main Street, we pass buildings 
and a small park before stopping at 
Summer Wind Stained Glass. Inside, 
artist Karen Franscioni puts down 
the stained-glass window she’s work- 
ing on to tell us about the town. 
“There’s a sense of the past here that 
we really love,” she notes. 

Back on the winding, two-lane 
blacktop, we pause at the restored 
Ryde Hotel near Walnut Grove. Once 
a rousing speakeasy, it’s now a small 
inn; touches of art deco design re- 
flect the hotel’s Roaring ’20s heyday. 

Heading east toward Walnut 
Grove, we pause near the turnoff 
that eventually leads to the Phil and 
Marilyn Isenberg Sandhill Crane Re- 
serve. We can hear the cranes’ 
bugling calls overhead—thousands 
overwinter in the Sacramento Val- 
ley—and we watch a flock fly past be- 
fore continuing to Locke. 


Chinese history and culture 
Locke, which was founded in 1915, 
isn’t as old as Isleton, but it is 
unique. It’s the only town left in 
America built by and exclusively for 


Delta trip planner 


@ Brannan Island State Recre- 
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ation Area. At this 300-acre waterside 
park ($2 day use, $12 campsite; 916/ 
777-7701), you can fish, hike Primrose 
Trail, a short nature trail where you can 
see the Antioch dune primrose, or picnic. 
There's a small visitor center, plus a boat 
ramp and 415 campsites. 

@ isleton. its colorful Asian Celebration 
(10-4 Mar 2-3; 916/777-5880 or www. 
isletoncoc.org) is small but festive. Sum- 
mer Wind Stained Glass: Closed 
Mon-Tue; 45 Main; (916) 777-6906. 

@ Locke. The story of the town is told in 
Bitter Melon: Inside America’s Last 


SUNSET 


Chinese. Here, they carved out an 
agricultural Eden, with pear orchards 
and produce gardens. 

Locke gradually faded, its young 
people drawn to the cities. Today, its 
weathered buildings are picturesque 
and ramshackle. Main Street is nar- 
row, with second-story balconies that 
lean like tipsy sailors. 

At the Locke Chinese School, circa 
1926, Locke’s children would get 
daily lessons—after public school 
classes—on Chinese language and 
culture. Now a museum, the school 





Red flags and a dancing lion celebrate 


the Chinese heritage in Isleton. 


Rural Chinese Town, by Jeff Gillenkirk 
and James Motlow (Heyday Books, 
Berkeley, 1997; $19.95; 510/549-3564). 
Dai Loy Museum: Closed Mon-Wed; 
$1.25; (916) 776-1661. Locke Chinese 
School: Closed Mon; (916) 776-1661. 

#@ Phil and Marilyn Isenberg Sand- 
hill Crane Reserve. Two-hour guided 
tours ($5; 916/358-2358) are offered on 


































houses a small but poignant c 
about Locke’s history; pick up 
walking-tour brochure. 

Just down the street is an 
Chinese casino, now the Dai Le 
seum. Dai Loy, which means bij 
come, was built as a gambling |] 
1916 and operated until the 19 
has been splendidly preservec 
tiles on Fan Tan and Pai Gow 
look as if the players have 
stepped away. Another local 
mark is Al’s Place, a popular ha | 
better known for its raucous bai 
its pedestrian food—but it has 
of atmosphere. 

Although its place on the Nai 
Register of Historic Places is se 
Locke’s future was once dicey, t) 
ened by the town’s crumbling» 
structure. Owned until recently 
private company, the town was ir 
ble to receive public funding. 
Locke is in the process of being 
chased by the Sacramento Hot 
and Redevelopment Agency, and 
overdue improvements are prom 

Climbing back into our car and 
ing onto the highway again, we: 
orchards, drawbridges, and si 
neat farmhouses. Locke isn’t the 
Delta remnant of a slower, sinf 
time. It’s just the most obvious. 4 


February 3, 10, 14, 17, and 24, ; 
March 3. Call for reservation informatior 
= Walnut Grove. Sleepy Sacramer| 
River community has a few antiqu 
shops and small stores. Walnut Gro’ 
Area Chamber of Commerce: ww 
walnutgrove.com. i 
Dining 
In the Delta, it’s all about casual, local ¢| 
mosphere, not fancy cuisine. In isleto 
pick up burgers at the Levee Cafe (56 
Second St.; 916/777-6524) or plates | 
steaming crayfish at Ernie’s Restaural’ 
& Saloon (212 Second; 916/777-6510 
In Locke, try Al’s Place (13943 Maij® 
916/776-1800). 


wl xtraordinary Places. Extraordinary People. 


rick 


J 
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You'll find them at the retirement communities 
of the Episcopal Homes Foundation. 
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Whichever location you prefer, the fully accredited Episcopal 
Homes Foundation communities share qualities that make 
them among Northern California's most desirable retirement 
communities. Each is known for its welcoming group of friends 
who enjoy a wide range of activities. Each creates a friendly 
environment for active, independent people. And each offers 


the peace of mind and security only Life Care can provide. 


Canterbury Woods. Set in Pacific Grove on the Monterey 


peninsula, with its scenic beauty. Please call Carol Raj at 


(831) 657-4193 License #270708224 


St. Paul's Towers. Overlooking scenic Lake Merritt and 
centrally located near BART and the Paramount Theater. 
Please call Karon Sullivan at (510) 891-8542 

License #011 400627 


Los Gatos Meadows. The Santa Cruz mountains provide 


a dramatic backdrop for this charming community, close to 
historic Los Gatos. Please call Maria Scoles at (408) 354-0292 
License #430700382 


Spring Lake Village. 26 lovely acres of casual country living 
in Santa Rosa's Valley of the Moon, close to Spring Lake 


Park. Please call Georgia Griffin at (707) 538-8400 
License #490107656 


San Francisco Towers. The City life at its best — close to 
San Francisco's museums, theaters, restaurants and shopping. 
Please call Sally Winton at (415) 447-5527 

License #380540292 


LIFE CARE - “Security and the Full Tifere 


: Independent living, with the assurance of lifetime medical 
care (including skilled nursing and assisted living on site) 


* Three meals a day in a gracious dining environment 
¢ Weekly housekeeping and flat linen services 
* Utilities and maintenance services 


¢ Fitness, wellness and social programs 


BP ian OP AS te 


#F EQUAL HOUSING OPPORTUNITY 


All the above communities are not-for-profit, nondenominational full Life H S M E S F O U N D AT I O N 


Care retirement communities owned by the Episcopal Homes Foundation 





_ www.ehf.org 
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Mustard Magic ~ 


Une Soirée Frangaise ~ 
a eye I eas Pee 
Grand Opening Event 
Culinary Institute of America 
at Greystone, St. Helena 
Saturday, February 2, 7 pm 


(era | 


Rendezvous avec Guy Buffet 

a Domaine Chandon 
Domaine Chandon, Yountville 
Sunday, February 24, 3 to 6 pm 


SU mNe tees 


Mustard Recipe Competition 
Clos Pegase, Calistoga 
Friday, March 15, 7 pm 


suits Marketplace ae 


Signature Event 





NapaStyle at The Market} 


Saturday cf Sunday 
March 16 & 17 
IORr tr Mi como mein 


Smothers E uropean 
Mercedes-Benz 
Golf Benefit 


Silverado, Napa 


- Friday, rN ys) Boy 


Ny Crete Orns Napa Photo Finish ~ 
Grand Finale Event 





5, 7 am 


ren Mustard . 


A ae tener Onze Napa, Rutherford 
} Srartgec ag April 6, 7 pm 


ee 


Robert Mondavi Winery 
at The Marketplace 
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You’re invited to the event 
of the season... 







_ Exotic plants. 
Beautiful flowers. 
| _ Incredible landscapes. 


=~ 


It’s a festival of fresh ideas 
at every turn. 


ray 
a 
- FLOWER & GARDEN 
SHOW 


_. www.gardenshow.com 
OO YAR 
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Benefiting Friends of Recreation & Parks of San ene : 





Pick your trail to Oahu’s western tip.for wildlife, explosive surf ... perhaps ghosts 


ven on a calm day, Kaena Point 
emits a sense of physical and 
spiritual energy. The rugged 
west and north shores of Oahu con- 
verge here, at the tip of the volcanic 
Waianae Range. The point itself is a 
massive coral sand bluff that narrows 
to a reef as it slips needlelike into the 
sea amid waves and colliding cur- 
rents. Hawaiians believed that it was a 
jumping-off point into the otherworld 
for souls of the recently dead. 
Compared to the populous hub- 
bub of downtown Honolulu barely 40 
miles to the southeast, Kaena Point 
Natural Area is otherworldly. Some of 


the large: 


waves in the world assault 


point from late October into 
rimarily north swells, they 

can be 50 feet high 
The biggest waves roll into the north 
side of the point, then wrap around to 
batter the west shore. But sometimes 
massive winter swells converge on the 
island’s tip from the north, west, and 
south, in collisions that rocket sea 
spray 100 feet into the air. The roar of 
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Sand dunes and a lava reef mark trail’s end at Kaena Point. 


Island’s end 


By Tim Ryan e Photographs by Douglas Merriam 


‘ « . ‘ “ 2 
~ > a 
eo a 


the crashing surf—though 
safely offshore—can be deaf- 
ening, making conversation 
longer than an ooh or aah 
difficult to understand. In the brief 
interludes between breaking waves, 
gentle sounds emerge: the clickety- 
clack of lava boulders being pushed by 
surging whitewater, tradewinds whip- 
ping across dry dune grasses. 

This time of year listen too for the 
shrills of Laysan albatross huddling 
over their chicks. Like the Kaena 
akoko, an endangered plant related to 
euphorbia, the birds find protection 
here in this refuge for native Hawaiian 
plant and animal species. There are 
also decaying wooden trestles, posts, 
and concrete buttresses from a rail- 
road that operated here until 1948. 

Climb up to the highest ridge on 
the dunes and you get a 270° ocean 
view; it’s not uncommon to spot pods 
of spinner dolphins and even whales. 
Or, if the light’s just right, perhaps a 
glimpse of one of those spirits some- 
where under the waves. 











a temperatures avera 
the mid-80s—a hat, suns¢ 


and plenty of water are essential | 
| 








* 
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Bring binoculars and a picnic. The 
point can be reached by either of | 


two trails. For trail updates contac} 
the Department of — ‘ 
Land and Natural Re 























| 
‘ 


sources Division of 
Forestry and Wildli ' 
(808/587-0054 or — 


www.state.hi.us/dint/ | 
dofaw/nars/kaena). — 
m From Waianae (west side” 
access): The 2.5-mile trail means | 
ders several dozen feet above tide- 
pools and natural stone arches, p )- 
viding wonderful views of the Waian® 
Range. The offshore reef, barely 100 
yards away, seems to put you in the. 
middle of the wave action. Trailhead 
at the northern end of Farrington Hw! 
(State 930), beyond Makaha, 
m From Mokoleia (north side 
access): There are several routes | 
for this 3.3-mile trail. | like the hike 
along the shoreline, where fishermen) 
cast for ulua. A lava rock-and-iron | 
vehicle barrier marks the entrance to) 
Kaena Point Natural Area. Trailhead i) 
beyond Waialua at the western end¢ 
Farrington Hwy. 

For a complete guide to the Islands, 
go to www.sunset.com/travel/ | 
hawaii.html. 


| 
| 
| 
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: your grandma how much you miss seeing her, face to face. 


Nearly 200 daily nonstops to America’s favorite destinations. 
Consistently the Bay Area’s best on-time record. 


Oakland International 


the airport that works for you. 
www.oaklandairport.com 





IN FLIGHT OVER RAMSEY 
CANYON PRESERVE IN 
SIERRA VISTA 


Arizona 


i  — 


DID YOU KNOW THERE ARE 
15 DIFFERENT SPECIES OF 
HUMMINGBIRDS IN SIERRA VISTA? 


IN SOUTHERN ARIZONA, YOU CAN 
ADD THESE AND MORE THAN 200 
OTHER SPECIES TO YOUR LIFE LIST. 


CALL 1-800-990-7767 


FOR YOUR FREE GUIDE 
TO SOUTHERN ARIZONA. 


TUCSON & SOUTHERN ARIZONA 


WILD AT HEART, CLOSE AT HAND 





“The Best Hotel in Sedona.” 





Arizona 


lravel & | ire Mage World’s Best Survey—2001 
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4 
I “Auberge de yXLUONA 
301 L’Auberae Lane * P.O. Box B + Sedona, AZ 86336 | 
For reservations: 1-800/272-6777 or 928/282-166| | 


www. lauberge.com 


Alaska 


DENALI 


Camp Denali « North Face Lodge 


Active Learning Adventures 
in Denali National Park 


907.683.2290 www.campdenali.com 





Dude Ranches 





Quality Ranch 
Vacations 
Since 1926 

















Descriptions of 100+ Ranches 
| Western U.S. & Canada * Inspected & Approved 


For FREE DIRECTORY write: 
| Che Dude Ranchers’ Association 


PO Box 471-U, LaPorte, CO 80535 
Or call (970) 223-8440 
www.duderanch.org/index3.htm 


Arizona 


WHERE THE SKIES | 
Not CiLoupy ALL [ 


Celebrate the spint of the West 
20,000-acre guest ranch...with 100 
for exploring rugged trails, anda cha 
layout Gok Digest ranked in Ame} 

Top 75 Resort Courses. Enjoy starlit q 
cookouts, trap & skeet, nature programs 

desert jeep tours, all just a short ride nort 
of Phoenix. For reservations from $219 ni 


including all meals, call 800/76 8450350. 


CABALLEROS § 


A Historic Guest Ranch 
and Golf Club 
www. SunC.com 


1551 S. Vulture Mine Road, Wickenburg, | 


Alaska 


The Smart orate 


| 
Casual 8-, 9-, and 14-night cruises aboa 


classic steamship Universe Explorer. Rat 
$1525 pp. No single surcharge and 2nd 
HALF OFF in select cabin categorie 

See your travel agent or call 800-325-; 

for a brochure. www.wecruise.co! 
Certain restrictions apply. Ship Registry: Pana 


WORLD EXPLORER CR 


voyages of discovery, learning and adventure si} 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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ra free vacation guide 
to www.visitcalifornia.com 
; call 1-800-GO-CALIF 
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Sara) pont = ies 
& Pavilion Lodge - 14 steps our Ty 85 1- 02 i 6 


the beach. Starting at $48, PP/DO ~~... 


plus tax. Some restrictions. EAL Py) 






Central Coast 


get that far away feeling 
in no time-at all. 











Ready to reacquaint yourself with 






Guampionship 18-hole Peter Jacobsen something friendly, familiar and 
Signature course, driving range, pro shop, 


and grill. 


Ghate-of-the-art GOLE ACADEMY and 
lakeside PAVILION for groups of 15-200. 


Wew Golf Resort Community with 
custom homes starting in the high $400s 
and homesites starting at $190,000. foday a 


Gor course, é SS 
Sales office 


mountain and No oth | t 
ocean views. ‘ 

805+474+7788 

Ratan, 
ca, eo 





very attractive? Something close 






and affordable? Then call 





888.898.2463 or log on to 





www.mytahoevacation.com/sunset 
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Gold Country 


THE CELEBRATED 


CALAVERAS 
COUNT Y 


Recreation s 
CALL FOR A FREE COLOR BROCHURE 
WWW.VISITCALAVERAS.ORG 
To advertise call 1-800-222-9404 FEBRUARY 2002 41 
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yo “TRUCKEF V1 < Deer Haven Inn 

? BD CHAMBER OT COMMERCE hts a i : oe | 

mmm? 530.587.2757 — é | Peres - pr Pi ae ma ie : Sunset inn, 
www.truckee.com Oe tattle: 


“DINING - SNOWMOBILING - SIGHTSEEING 
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Moss cade is off Highway I between 

: Monterey and Santa Cruz. Visit this small, Fey 

“oes as ES By = quaint, historic fishing and antique village 

: full of hidden treasures and enjoyable 

2SES? es ie aa @ actitivies. This nostalgic Central Monterey 
1-800-655-0608 Bay area has BORER PES everyone! 

www.stayinlaketahoe.com 
























. Sanctuary Cr ruises a * Haute Enchilada Art Cafe | (lub 





3 hours trips Dec. thru 4 












831/917-1042 831/633-5843 | di (also: 83 | & Blue Whales/Dolphins 
* Phil’s Fish Market & Eatery —* Yesterdays Books | Pa 83 |-3 37 5. 4 16 5 
kepheeciesaiadatad Se a www.philsfishmarket.com 831/633-8033 | ag aon cgow Pale Gon 
* Moss Rose Antiques * Karthia Studios Art | ee ‘ : 
831/633-3316 www.karthia.com a 
SKI WEST = oat: . * The Whole Enchilada + Antique Street Faire 2 
v ane ODDLE” ATRCReS 831/633-3038 831/633-4501 ee 
ACATION RENTS” Mountain Chalets ¢ Cabins * Monterey Bay Kayaks * Elkhorn Slough Safari | 
Homes and Condominiums 800/649-5387 ara: velkhornslough. cone 
Luxury to Economy Units a — ee ee ee ! 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS ¢ 
Firewood ¢ Includes Cleaning 7 ; 
Call Us Today to Book Your Vacation Getaway!! . wie ok ks, lo 
(800) 339-5535 www.skiwestvacations.com Off Highway 1, Central Monterey Bay 2 








Moss Landing, CA 95039-0041 
Free Directory 








1275 McKinstry Street, Napa, CA 94 


Gift Certificates PD 


JAZZ CONCERT DINNER } 
Vintners Luncheon 


APPELLATION DINNER ' 


Murder Mystery Dinner} | 


Vacation Rentals 
Homes, Condos, Chalets 





HOMES 
qe ©NDOS 
CHALETS | 
Acc OMMODATIONS . VIEW & BOOK ONL LINE HOTEL Packers 
E www.TahoeAccomnic ons.corn 1-800-554-5542 BOOK NOW 
MONTEREY BAY INN 
800-544-9234 1-800-424-6242 AND GET 


— Sinn thes SPINDRIFT INN $1 OO oer 


1-800-841-1879 
SOUTH LAKE TAHOE 


VICTORIAN INN 









Vacation Rear: ale 1-800-232-4141 — 
| 


COLDWCLL 


| eo 
Lakefront ® Condos ¢ Cabins MARINA DUNES RESORT INNS OF MONTEREY 
1-877-944-3863 Sats 


. COASTALHOTEL.COM 
VV yom Call for $50 off your rental 
, ah - 5100 off rack rates Sun-Thurs. $50 off rack rates Fri & Sat nights. 
; Some ResUTICCDe apply Black out dates and re estrictions apply. Valid through 2/28/02 
MCKINNEY & ASSOC., INC. —_To Preview Vacation Homes see 


800- 74 8-6857 w ww.stayintahoe.com 


or call for Free Video 
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ATC eH Um ret} 


2gant 1884 restored music room, original 
inched fin, hand painted decor, high- 
ch 36 simultaneous internet 
»nnections. 


xurious, convenient, attention fo detail, 
>rsonalized service. 


) Room Boutique Hotel in historic 
novated mill complex with restaurants 
nd Epicurean food markets. 


| 07) 251-8500 


(877) 251-8500 





uy CALISTOGA. 
ae So Mucu, So NEAR. 


! = ll | 
= 
Calistoga is the getaway i 


IX gem of the Napa Valley, 1 


pecially midweek when our rates are 
er. Enjoy hot spring spas, massages i 
mudbaths. Enjoy our fine restau- 
ts, charming inns and B&Bs. Enjoy j 
t fascinating shops and galleries, our 
king, hiking and ballooning, our golf i 
nd tennis. And of course, our world- ' 
ass wineries. 
For a free, 48-page brochure, call 5 
)7.942.6333. Or write to the 
hamber of Commerce, 1458 Lincoln A 
enue #9, Calistoga CA 94515. Or a 
line at www.calistogachamber.com. 
a (SI 
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dress 
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ALIS TOGA 


ot Springs S af Napa Valle 





Napa Valley 
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Accommodations * four outdoor mineral pools 


¢ mud baths ¢ mineral baths * massages 


1006 W: ashington Street, Calistoga, CA 94515 
707-942-6269 


www.calistogaspa.com 





Mendocino Coast 


ENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 
| www.mendocinovacations.com 


Homes «B&Bs «Spas +VIEWS «FIREPLACES 
FREE BROCHURE 


707-937-5033 + 800-262-7801 


e-mail: mcr@mcn.org 








4 SEAFOAM LODGE 
Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 
a www.seafoamlodge.com 
(707) 937- 1827 (800) 606-1827 
P. O. Box 68, MENDOCINO, CA 95460 








Mendocino County 


§unSet Travel Directory 


Mendocino Coast 





IRISH BEACH RENTAL HOMES 
1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 




















888 942-8284 


www.shorelinevacations.com 


COAST 


cean Views ® Hot Tubs 
WADyyyCA 95437 


California Delta 
Waterfront cabins 


Snu Harborit: 
(916)775-1455 | 





Mendocino County 


goMendo.com ofFiclAL VISITORS INFORMATION 


Yee: slows the pace in 


this county of timeless villages, 
family farms and rugged natural 
beauty. Innkeepers light 
fireplaces in rooms filled 
with down comforters as the 
ocean sends dramatic waves 


against sheer cliffs. 


toll- free es Te Tt eS in nfo@goMendo et) 


To advertise call 1-800-222-9404 
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Yosemite Area 


DOWNHILL SKIING « 


Sacramento/Delta Area 


DISCOVER LODI!! 


WINE & VISITOR CENTER 


San Diego Area 


Take It Off and Keep It Off 


SNOWBOA 












See fe 
California’s Premier 
Wine Experience! 







The only “Exclusive Family Weight Loss Vacation Camp” atthe beach 
in La Jolla, California. Limited enrollment. Separate children’s camps too! 


www.camplajolla.com 1.800-825-TRIM 


Wine tasting room, interactive wine 
experience, fascinating viticulture displays, 
unique wine programs, wine related gifts, 









as well as travel and visitor information. 
Discover Lodi...life the way it should be. 


2545 West Turner Road 
@>=O Lodi, CA 95242 
ZS We (800) 798-1810 
= Le ‘ www.visitlodi.com 


Northern California 


SCENIC RAIL ADVENTURES 
in the Shadow of Mt. Shasta 


Shasta Sunset Dinner Train * Open air Excursions 
1-800-733-2141 


Wwww.mctrain.com 


Redondo Beach 


a roe 


TT Te a 


re 
Enjoy the best of Southern California. 
Uncrowded, unhurried and accessible 


1@°-] (elem 00 am pole (=)iFo) kM GU ][e (=) 
1-800-282-0333 


www. visitredondo.com 
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Sometimes, 
close does count, 


Po Moa lO 


SHOPPING - AFFORDABLE LODGING 


a) At el 
Ae eA ti a Ac 


Contact Vallejo Convention & Visitors Bureau 


for a FREE Visitor’s Guide 


800-4-VALLEJO ¢ www.visitvallejo.com 





\ l Le “J 
Youll be Amazed 
Step back in time and enjoy the ancient art of 
Wax Sculpting. You'll see Hollywood Celebrities, 

US Presidents, Scientists, World Leaders 
and of course our Chamber of Horrors. Come 
experience what has delighted more than 10 

million visitors over nearly 40 years. 


It’s All New! 


In the heart of San Francisco's Fisherman's Whart 
Call: 800-439-4305 e-mail: sales@waxmuseum.com 


AAP RAR TA en 





Santa Barbara Area 


cy 


10th Annual 


Taste of 
Solvang 


Weekend Food & Wine 
Festival - March 15-17 
¢ Dessert Reception 
¢ Walking Smorgaasbord 
¢ Wine & Cheese Tasting 
Hotel Packages Available 
Tickets required. 


1-800-468-6765 ext. 520 


www.solvangusa.com 
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Mar an 
UCU a RSL AUO RTL MLM MSTA ORLOV 
CUTTER SRNR Le Ten 


WWW.TENAYALODGE.COM 


Stay in 
Mee 
tity! 


i} 
“The Gateway to aelddie 





See Yosemite Differently! Stay in Merced | 
and take Yosemite Area Regional Transpo 
System ona comfortable bus. Enjoy the Jot 


800-446-5353 


Internet: www.yosemite-gateway.org 





CALIFORNIA 
WELCOME 
CENTER 


710 W. 16th Street, Merced, CA 953¢ 
(209) 384-2791 FAX (209) 384-2792 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





Sunset Travel Dao 


Ares semite/Mariposa County Santa Cruz County Colorado 


the Monterey Bay. Large 
= selection of properties. 
Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 | Os 


ORS \ sal A 
Activities, Special Events, Unique Shops & } 
Dining Round Out a Breckenridge Experience! |) 


Ski Free/Stay Free 


Pay for 3 Nights Lodging 
AMERICAN] = and 3 Days of Lift Tickets 
EXPRESS 
GET THE 4TH NIGHT 
& 4TH Day FREE! 
Cards Longer Stays Available fig 
When You Use the American Express Card® |” 


Call for a’ 
FREE 
vacation 


kk a Call one of These Participating Companies or Your Travel Agent: } 


BRECKENRIDGE VACATION SPECIALISTS 
888-533-9882 - www.gobreck.com 


BEAVER RUN RESORT AND CONFERENCE CENTER a 
800-525-2253 * www.beaverrun.com =f 


Valid: 1/ 6 -3/1/02 excluding 1/19-20; 2/16-17. 
Based on availability. Some restrictions may apply. 


| CRG Ro tem elt meee ee ye 





, Santa Cruz County Island of Maui 

















———EE @ Mana Kai Maui Resort 
walk on the beach — 1-bedroom 
5 ee BEACHFRONT CONDOS 
ey Bay sit by the fireplace 
play tennis 1-800-367-5242 
just relax! www.crhmaui.com/sunset 
— Condominium Rentals Hawaii 


island of Maui 


Maui Beachfront Cottages 


Award winning seaside dining. 


Romantic beachfront cottages. 
<=" 1-800-860-HULA (4852) 


http://www.mamasfishhouse.com 


Quality vacation homes & condos 


rs” : Sasa Oceanfront, low-rise, 
luxury 1, 2 & 3 bedroom condo’s. Private lanais with 
view of nieghbor isles. Heated Pool & Jacuzzi. 


800) 824-3065 www.kahanavillage.com 


'8/641-6100 * www.bestofpajaro.com 





Full conference facilities 





island of Maui 


= 
= Watching the sunrise atop Haleakala is a nutritious way to start the day. Hawaiian Airlines flies eA he 
= te eee CURA CAC rOe ROR CRE MLE SU RUC Ce MUR es > 


4 CR ace eae ee PA eee eer CUCU Ae aia fo i) 
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Island of Kauai Island of Kauai 





island of Kauai 


www.KauaiDiscovery.com 


Call today for a FREE Kaua‘i Travel-PlaririeF 1-800-262-1400, ext. 







Island of Kauai Island of Oahu 


Kauai Studio/car 
from $113 a night* 
Car/condo from $130* 


Enjoy the best of sunny Poipu Beach on 
Kauai. Now in third decade of providing 
quality and value in our beautifully 
maintained 1-5 bedroom beach resort 
condos and villas. Air, golf and activity 
packages also available to guests. Call us on 
Kauai toll free for more information. 





“Based on 5 night stay in value season, double occupancy. 
Discounts increase with length of stay. 





When we need to escape 

from the outside world a1 

phones, tvs, and radios, 

we go to our special placi! 
We share the beach 

with huge sea turtles, 

hear the cadence of the oc 

and comtemplate the wonder 

starlight night. 








re 


pe , 











Everything shines a little brighter at the 
Renaissance Waikiki. With our new 









CP ite ) 
oy [ P Al ADI G y FE $27 million renovation, you'll enjoy an wih A 
; : www.konavillage.com has all the details ¢ 
Meat expanded open-air lobby, a beautiful new 1-800-367-5290 or Your Travel Agent 
808-742-7400 www.suite-paradise.com pool deck and completely refurbished Children’s programs & special rates are not 


guest rooms, many with sparkling May & from Labor Day to the end of Sept| 


new studio kitchens. Starting 


from just $129 per night. b& 
Call 1-800-245-4524 
RENAISSANCE’ 


Rate is plus tax and = jy 7K AT WAIKIKI HOTEL 
subject to change HONOLULU, HAWAII 


and availability. www.renaissancehotels.com 





BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure 
Kauai Vacation Rentals 


& Real Estate Inc. 
>S 53-3311 Kuhio Hwy e Lihue, HI 96766 


1-800-367-5025 





Houseboats 





Houseboats ia 
=I) aae ee L MARIN 
LAKE OROVIL 


Lake McClure 









PARADISE ON THE BEACH 














oR iC _ 3 bedroom, sleeps a to 14 on x California's Best Kept Secret 
sa frac ne ni “ 167 MILES OF SCENIC SHORELI 
sinning al See ese eaten Honutu amon | CMM ULOLUET LoL VERDE [central California (70 mites north of Set 
: ‘Cal for color brochures err A) DeLuxe Houseboats at Competitive Ri 
te ee £ 877-HoUsEBOAT {J (800) 637-1767 (530) 589-3 

15 Homelani Place, Honolulu, Hl 96817 UY) S www.GoBidwell.com 

Web Site: http://www.808.com/hp/kailua/topmost.html ? 
tare ee enn are NewiMciches Lake REAL ESTATE INFO? JUST A 
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Houseboat 
ee ee 
iS PVM Vaart. 


‘ad, NV * Lake Mohave, NV 

FS LCE a: 

UCM ECO) RU Ct Ca ae 
ECR UR) CTC 


55-5561 © www.foreverresorts.com 


CODE Serer eM ea Ca R CRU Ce 
SURO Ee CU oa ee Les 


‘all 800-222-9404 now 


) reserve a spot in this 

¢ hew travel planner for 
SR iitonrotie nn vecjar rete 
Mountain regions. 


OI 





Houseboats 


go fish! 


wath the lake 


Neem OR URC Meal al cd 
and the U.S. Forest Service in the Shasta-Trinity National Forest. 


aus iis 


will carry you, 


the scenery will move you. 
soe ie } 


CANADIAN ROCKIES BY RAIL 


This year, experience the natural __ 


beauty of the Canadian Rockies. For a 
free brochure, see your travel agent 


os call 1-800-665-RAIL (7245). 


ROCKY MOUNTAINEER RAILTOURS? — 





www.-rockymountaineer.com 


To advertise call 1-800-222-9404 
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British Columbia, Canada 


civilized adventure travel a 
ona real freight boat — - 





—— 


Passenger/Freightboat Cruises 
aboard the MV Aurora Explorer 


© modern, comfortable passenger staterooms 
© 12 passengers and six crew, including steward 
¢ 3,4 and 5 day cruises ° great dining 


www. marinelinktours.com 250 286-3347 


Bee i 
spectacula F 
Rogue River can” 





Finders 
Keepers 


Find 2002 Hand-Blown Glass 
ts on the Beac! 
It’s a Coastal Treasure Hunt 

For a free Visitor Guide or more information 
on Lincoln City's Glass Floats Event, call 
800-452-2151, visit our web site at 
http://www. oregoncoast. org or email us at 
Events@lincolncity.org 


LINCOLN CITY 


VISITOR AND CONVENTION BUREA 









801 SW Highway 101, Suite |, 
Lincoln City, Oregon 97367 
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Resorts 


RAISE YOUR 
OMFORT LEV 


Rail Travel 







The scenery’s rich, the fares lite. 


Savings on The Coast Starlight” 


FREE 


Companion Fare 


S 


Oe an Trail pioneers were in 





search of “Eden” and they found 
it in the Willamette Valley and 


Lv z Invi wander yea Si 
= Salem. We invite you to wand Visit our web site for complete 


-- through the Salem area’s colorful __ details at amtrak.com 





RESORTQUEST VACATION Rf 
Choose from thousands of quality-ratec 
villas, and homes in spectacular beach desi 
Plus, premier golf and ski resorts throug 
contiguous US, Hawaii, and Canada. 


Visit resortquest.com/sunsé 
to plan your next vacation, see pictuj 
take a virtual tour or call 866-492 
today. AOL Keyword: ResortQuest 


gardens, step back in time, and 
see how Oregon’s capital city was 
settled while delighting in the 





tastes of our part of “Eden”. 


t ry 2 to February 21, 2002 for 
ravel January 9 through February 28, 2002. 





Teerencne: the sweet smell of 1 
= 2 spring by calling for a free Salem 
- visitors packet today. 
as ae “i 
1-800-874-7012 (ask for Dept. G) or 
E-mail tourism@scva.org (attn: Dept. G) 
Wwww.scva.org 


YOULLOWSTONE? RESORTQUEST! 


RELAX. 








Montana 





1-B00-519-RAIL (7245) 
Wwww.montanarailtours.com 


~ | 
Sai biti ) 
/ M A i 


Special/Advertising Travel Sec 
' 


May 2002 Issue | | 
Space close is Pat 
Call 800-222-9404 nov 
reserve a spot in this 1 
planner featuring prem} 
travel advertisers. | 








Come play with us for 3-7 days on the 
Sin Juan Kiverin Southern Utali, | 
We azraticom (S01) 786-7238 | 





Rail Travel 










Life’s a journey...g0 by Train! 


We take you to see the world’s most spectacular 
scenery on the world’s most fantastic trains. 
For A Free Catalog Call: ] @ 
800-458-5394 
802-254-7788 “Ss 


VISIT OUR WEBSITE: 125 Main Street - P.O. Box 206 
www.railtravelcenter.com Putney, VT 05346 


1.866-213-7754 | 


VERTRIPS.¢0m 
SE CESS ee 2 = 
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Washington 




















ye meadows and sun-dried valleys! 
sin your FREE Travel Packet. 


)0-942-4042 


ympicpeninsula.org 








ON 





ae LET NN GiH ACM 


ervations and Information: (877) 411-1200 


Website: www.hotelbellwether.com 
©A Peter Paulsen Company Development 





BAY 






(206) 282-7357 or (800) 952-5043 
— 505 First Ave., Seattle, WA 98109 
ANNE www.innatqueenanne.com 







ADVERTISERS 
IN THIS 
RAVEL DIRECTORY 


erfully will send complete 






ormation, including rates, 





servations, and accommo- 





dations, upon request. 











BLA Travel Directory 


San Juan Islands, Washington Special Cruises 





Up-close to whales, waterfalls and wilderness 
islands. Wildlife you can actually see. Visits to even 
the tiniest ports. Casual, congenial small-ship 
cruising is the very most Personal way to truly 
experience the Alaska of your dreams. American 
owned and operated means the widest range of 

_ Alaska cruises and land tours anywhere. 


Sa 
CRUISING THE GREAT RIVERS OF THE WEST: 


i i 
Ties rie DTS Te Le) 
Piwn era COM/ SUNSET 


corte St Serr tat Cer Ye Lid nS tlt ee ae 
CNC c Rieti ay oot aemecl tanto & Snake Rivers 


7-Night Cruises from Portland, Oregon Beker eR Re GATT M Us tee Roi et 
Cruise into Histc ong the Lewis & Clark i Peer ute OR entice 





e Elegant, Authentic, Nightly Showboat 
















New, Sternwheeler Entertainment & Dancing - 
e 73 Spacious Suites All Included ’ 

& Staterooms e Exclusive Itineraries & 

é ae Shore Excursions - 

e Fine Dining All Included 
e America’s Newest e 7-Night ee from 

Overnight Stern- — only $1,19 

wheeler Cruise Ship (*Value season es for details) 


Call NOW for 
Spectacular FREE 
Brochure 










AMERICAN WEST STEAMBOAT Co. 
2101 4TH AVE., SUITE 1150 @ SEATTLE, WA 98121 
WWwW.COLUMBIARIVERCRUISE.COM 











Tee off at some of the Caribbean's most beautiful 
courses. No crowds! Small intimate groups of 
barefoot shipmates. Golf Cruise: April 1-13, 2002 


800-327-2601 www.windjammer.com 


CRUISE HEADQUARTERS 


WE KNOW THE SHIPS...WE HAVE THE DEALS! 
Call our knowledgeable cruise experts TODAY! 


TERRY NORMINGTON, X 525 (23 years experience) 
CAROL ROSEN, X 523 (22 years experience) 
(800) 531-3734/www.segale.com 


Camival/Celebrity /Crystal / HAL/Princess/ Radisson /RCCL/Silver Seas 


P.O. Bex 190120, Dept. 33, Miami Beach, FL33119 


| ) eS EAIGAN 


(800) 814-6880 


personalized service aboard the new_- 2 
31-stateroom American Eagle. ho ie 


a vs Pe et ee ; 
aieocela te ics Ctl t lima (ome al Clit te t-mL oe iaktind eee 
Maine Coast & Harbors * Hudson River Valley » Chesapeake Bay 
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Now more than ever! 






























Circle the numbers on the post-paid card and mail, call ee 


TRAVEL 

To receive all information on a state 
or category, circle the state or 
category number. 


Alaska 
101. Camp Denali / North Face 
Lodge 


Arizona 
Arizona Office of Tourism, 
Southern AZ Partnership 
Arizona Raft Adventures 
Canyoneers Inc. 
L’Auberge de Sedona 
Rancho De Los Caballeros 


102. 
103. 


104. 
105. 
106. 
107. 


Arkansas 
108. Arkansas Parks and Tourism 


California 

109. Best of Pajaro Dunes 

110. Calaveras County Visitors 
Center 

California Tourism 
Calistoga Chamber of 
Commerce 

Catalina Express 

Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion 
Lodge 

Catalina Passenger Service 
Dana Wharf Sportfishing 
Disneyland Grand C.A. Hotel 
Disneyland® Resort 
Furnace Creek Inn & Ranch 
Resort 

Irish Beach Rental Agency 
Lodi Conference & Visitors 
Bureau 

Mammoth Reservation Bureau 
Mariposa County Visitors 
Bureau 

i25. Mendocino Coast Reservations 
126. Mendocino County Alliance 
127. Mission Inn Riverside 

128. Monterey Bay Whale Watch 
129. Moss Landing Chamber of 
Commerce 

Napa River Inn 

Napa Valley Wine Train 


111. 
112. 


$13; 
114. 


115. 


116. 
117. 
118. 
119. 
120. 


121. 
122. 


123. 


130. 
1351. 





Sales 


mM 


MENT 


worth sondir 


North Lake Tahoe Resort Assoc. 
Oakland International Airport 
Ojai Valley Inn & Spa 
Redondo Beach Visitors Bureau 
ResortQuest International 

San Luis Obispo County 
Visitors & Conference Bureau 
Santa Barbara, California-The 
American Riviera 

Santa Barbara County 
Vintners Association 

Santa Barbara International 
Orchid Show 

Shasta Sunset Dinner Train 
Solvang Convention and 
Visitors Bureau 

Sonoma County Wine Country 
Tahoe Lakeshore Lodge & Spa 
Tenaya Lodge, Yosemite Area 
The Argent Hotel 

The Village at Squaw Valley 
The Wax Museum at 
Fisherman’s Wharf 

Truckee Donner C of C 

Vallejo Convention & Visitors 
Bureau 


132. 
133. 
134. 
155: 
136. 
E37. 


138. 
139. 
140. 


141. 
142. 


143. 
144. 
145. 
146. 
147. 
148. 


149. 
150. 


151. Canada 

152. Canadian River Cruise 
Vacations 

153. Rocky Mountaineer Railtours 

154. Travel Alberta 

155. Vancouver Coast & Mountains 


156. Colorado 

157. Breckenridge Ski Resort/ 
Breckenridge Resort Chamber 
East*West Resorts 

Winter Park Resort 


158. 
159. 


Culinary Schools 
160. Southern California School of 
Culinary Arts 


Dude Ranches 
161. National Dude Ranchers Assoc. 


162. Hawati 

163. Hawai‘i-The Islands of Aloha 
164. Kahana Village 

165. Kaua‘i Visitors Bureau 


Visit www.sunset.com for more information. 









4189 or fax 413-637-43: 


. Kona Village Resort 

. Renaissance Ilikai Waikik 
Hotel 

168. Suite Paradise 

169. Houseboats 

170. Forever Resorts 

171. Houseboats.com 

172. Seven Crown Resorts 


International Travel 
173. Windjammer Barefoot 
Cruises—Caribbean 


Montana a 
174. Flathead Lake Lodge, Bigith’ 


175. Nevada 

176. Bally’s Casino 

177. Nevada Commission on 
Tourism 

178. Paris Las Vegas Casino 


179. Oregon 

180. CVA of Lane County 
181. Inn at Cape Kiwanda 
182. Lincoln City VCB 

183. Oregon Coast Aquarium 
184. Oregon State Parks 

185. Portland Art Museum 
186. Riverhouse Resort 

187. Salem CVB 

188. White Water Warehouse 


River Rafting 
189. Outdoor Adventures 


190. Tours/Cruises/Railro: 
191. American Cruise Lines 
192. Amtrak Coast Starlight | 
193. Columbia & Snake River J 
Sternwheeler Cruises a 
Cruise West - Up-Close, 
Casual Small-Ship Cruises 9 


194. 


195. 
196. 
197; 


Norwegian Cruise Line 
Rail Travel Center: Train | 
since ’82 
Uniworld European & Rust 
River Tours 
World Explorer Cruises 


198. 


199. 














Montana Rockies Railtours9 


PO VER TS EM EN I 


information _ 


worth sending for 





200. Washington SHOPPING/GARDEN & 


201. Bellingham/Whatcom CVB OUTDOOR LIVING 

202. City of Gig Harbor 232. Endless Pools 

203. Flying Horseshoe Ranch 233. Garden Solutions - 

204. Hotel Bellwether Greenhouses and Gazebos 

205. Inn at Queen Anne 234. Johnny’s Selected Seeds 

206. Snohomish County 235. Security Systems/Wireless 
Tourism Board Driveway Alarms 

207. Washington’s Olympic 236. Sentry Table Pad Co 
Peninsula 237. The Iron Shop 


208. Willows Lodge 


AUTOMOTIVE 

209. BMW of North America, Inc. 
210. GMC-Envoy 

211. Nissan Maxima 

212. Nissan Pathfinder 

213. Toyota Camry 


FOOD 

214. Anolon® Titanium 

215. Ferrero Rocher ” 

216. Kuhn Rikon - Swiss 
DuroTherm Cookware 

217. McCormick 

218. Spice Islands 

219. Sun-Maid Raisins & 
Specialty Fruit 

220. Swiss Water Decaffeinated 


221. ASKO Appliances 

222. Carlisle Restoration Lumber 

223. Culinary Parts Unlimited 

224. Elmira Stove Works 

225. Episcopal Homes 
Foundation 

226. Linwood Homes, Ltd. 

227. Marvin Windows 

228. Phantom Screens 

229. Retractable ITI Patio 
Covers & Awnings 

230. Schlage 

231. Supersoil 


*Jenn-Air offers a full line of 
sophisticated kitchen appliances. 
For a brochure call 1-800-JENN-AIR 


* OOS67518> * 


SOURCES: 
WRERE TO: FIND IT 





m “Easy Flowers for Cutting,” 
page 70. Renee’s Garden seeds are 
carried by many nurseries. To find 
one near you, call (888) 880-7228 or 
order seeds at www.reneesgarden. 
com. Mail-order catalogs with a good 


supply of annual seeds include 
Nichols Garden Nursery (541/928- 
9280 or www.nicholsgardennursery. 
com), Park Seed Company (800/845- 
3369 or www.parkseed.com), and 
Seymour’s Selected Seeds (803/663- 
3084 or www.seymourseedusa.com). 


= “Celebrate in Chinese Har- 
mony,” page 84. Zinc serving spoon 
and serving fork from Crate and Bar- 
rel (800/996-9960). 


gw Home Guide, page 99. Rolling 
ladders available from Alaco Ladder 
Co. (888/310-7040 or www.alacoladder. 
com) and Putnam Rolling Ladder 
Co. (212/226-5147). 













a “Leather Lightens 
Up,” page 104. Capri 
coasters and journals from 
Carta Products (800/793- 
8860). Four-square suede 
pillow from Shelter (310/ 
451-3536). Photo frame 
from Wingard (www. 
wingardhome.com). 
Small red table tray 
and firewood 
holder from 
Lunares (415/621- 
0764). Chair from 
Restoration Hard- 
ware (888/243-9720). 
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a eatreloe outdoor living 


Scent-imental roses _ 


~ Yesterday’s roses with perfumes to perk up today’s gardens 





By Steven R. Lorton * Photographs by Norm Plate 
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| 

i. 

shades of pink and apricot to red and white arc| ¥ 
brated as much for their informal exuberance as for) 4 
heady perfumes. To grow one in your garden is to 4 y 
lish a living link to yesterday’s gardens. | 


_ presses of the rose kingdom. In California’s milde} 

_ mates, bloom starts in late April or May; in colder clit 
vas | | - it will begin between late May and July. 

They’re still available, atta their pop is increas- Some types put out a grand spring show, then sp} 

ing. Most are antique roses—introduced from the17th to themselves with flowers throughout the season. O} 

: the early 20th centuries—whose voluptuous blooms in — cover:themselves with a big flush of flowers just of 
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Ta Tcomes Cem Celth roma 
roses today? 
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DSi) fae ps 
Beas oe i 
) -flowered ‘Mme 
i ier’, a cold-~ 

ant climber or 
| >. Large pink 
} in foreground is 
) utiful Carpet’; 

ler rose to its left 


von’. Close-up at 


3 of ‘Reine des 
ao 





year. But even those that flower 
only annually are handsome out of 
bloom, and the perfume of their 
flowers is so marvelous that they 
deserve a place in your garden. 

Use one of these roses to fill a 
sunny corner. Settle one against 
a south- or west-facing wall or let 
it fountain out of the middle of an 
island bed. 

Then some summer day, when you 
look out the window to see your 
grandchildren tearing around your 
backyard and you swing open the 
kitchen door to holler “Don’t fall 
into that sticker bush,” an unmistak- 
able perfume will waft indoors. And 
it will remind you of the day, so long 
ago, when you planted that fragrant 
old rose. 

(Continued on page 52) 


‘Alba Semiplena’ 
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‘Mme Isaac Pereire’ 






























14 fragrant old rose 


Along with the other noteworthy roses shown on these pages, the following old fi 
are favorites of rosarians for fragrance. 
Alba Semiplena’ (an alba rose). White, extremely fragrant semidouble blooms; 
is disease resistant. 6 feet tall, 4 to 5 feet wide. Not a repeat bloomer. 
Belle Isis’ (Gallica). Medium pink, wonderfully perfumed. 4 feet tall by 3 feet wid 
Not a repeat bloomer. 
Cabbage rose (Rosa centifolia). The rose in paintings by old Dutch masters. Me 
to deep pink, heady perfume. 6 feet tall by 5 feet wide. Not a repeat bloomer. 
Comte de Chambord’ (Portland). Silvery pink blooms; pungent, old-fashioned © 
scent. 4 feet tall, 3 feet wide. Continuous bloomer. 
‘Crepuscule’ (Noisette), sometimes sold as Twilight. Double blooms of gold with} 
ruffled petals, strong fragrance. 12 feet tall by 6 feet wide. Repeat bloomer. 
Darlow’s Enigma” (ancestry unknown). Plant will grow in full shade. Small white 
blooms in clusters, richly fragrant. 8 feet tall by 6 feet wide. Repeat bloom. 
Ferdinand Pichard’ (hybrid perpetual). Candy pink with stripes of deep crimson 
aging to purple. 5 feet tall, 4 feet wide. Repeat bloomer. | 
Francesca’ (hybrid musk). Soft apricot semidouble blooms in clusters have the pu 
gent fragrance of honeysuckle. 5 to 
tall and as wide. Continuous bloomer 
‘Henri Martin’ (moss). Crimson red, 
many petals; strong, old rose fragran 
5 to 7 feet tall by 6 feet wide. Not af 
peat bloomer. 
‘Mime Hardy’ (damask). White bloor 
with a green eye, very fragrant. 6 fee 
by 4 feet wide. Not a repeat bloomer 
‘Mme Isaac Pereire’ (Bourbon). 
berry purple; one of the most fragre 
all roses. 5 to 6 feet tall by 4 or 5 feet 
wide. Continuous bloomer. 
‘Reine des Violettes’ (hybrid perpet 
ual). Deep violet purple, marvelously 1 
grant. 7 feet tall by 5 or 6 feet wide. — 
Continuous bloomer. | 
‘Rose de Rescht’ (Portland). Bright 
fuchsia, wonderful fragrance. Compal 
4 feet tall, 3 feet wide. Repeat bloomé* 
‘Souvenir de la Malmaison’ (Bour-| 
bon). Light pink, spicy sweet. Compa: 
4 to 5 feet tall, and 4 feet wide. Contit} 
ous bloomer. 
SOURCES 
Arena Roses: (888) 466-7434 or 
www.arenaroses.com. Free catalog. 
Edmunds’ Roses: (603) 682-14760 
www.edmundsroses.com. Free catale 
Heirloom Roses: (503) 538-1576 or 
www.heirloomroses.com. $5 catalog. 
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IYSCL205 


ESTABLISHED 1935. 





RE-ESTABLISHED every vear since. 











re AHEAD OF ITS TIME BACK IN 1935. AND NOW, OVER oie Wi IT STILL IS. IT7’S THE BEST 
, 








‘ : 
Mia YET WITH FOUR-WHEEL ANTILOCK BRAKES, AVAILABLE ONSTAR®* AND AUTOTRAC® 4x4 SYSTEM THAT 
|MATICALLY SHIFTS INTO FOUR-WHEEL DRIVE ON DEMAND. IT’S THE CHEVY” SUBURBAN. AS LEGENDARY TODAY 


mae 
WAS OVER 65 YEARS AGO. CHEVY TRUCKS. THE MOST DEPENDABLE, LONGEST-LASTING TRUCKS ON THE ROAD! f to oe I ie 


YEAR ONSTAR SAFETY AND SECURITY SERVICE CONTRACT IS STANDARD ON SUBURBAN LT. CALL 1-800-ONSTAR-7 FOR SYSTEM LIMITATIONS AND DETAILS. *DEPENDABILITY BASEO 
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JULY 2000 FULL-LINE LIGHT-DUTY TRUCK COMPANY REGISTRATIONS. EXCLUDES OTHER GM DIVISIONS. ©2001 GM CorP. BUCKLE UP, AMERICA! 1-800-950-2438 oR G 







At right, white ‘Sombreuil’ covers an arbor in Pam 
Seaburg’s Kenmore, Washington, garden; its 
clouds of white blooms have a rich, fruity scent. 


Shrubby pink ‘Wise Portia’ grows beside it. 


c 


Pink ‘Lavender Lassie’ entwines a trellis (above). 


Planting 
and care 


Plant bare-root roses as soon as possible after getting them 

home. Before setting them in the ground, soak the roots in a 

bucket of water for four hours or overnight. Amend the soil 

with compost or other organic matter to make sure it’s rich 

and well drained 

@ Dig a planting hole at least twice as wide as the root sys- 
tem but a bit shallower (this will allow for settling). Roughen 
sides with a spading fork. 

@ Make a firm cone of soil in the planting hole, then spread 


ts Over it. Position the rose so the bud union (the thickened part toward the bottom of the 
tem) is above surrounding soil; measure the level by laying a shovel handle across the hole. 
® Pack the backfill soil around the roots as you hold the plant upright. When backfilling is 


aimost compiete, water to settle the soil around the roots. If the plant sinks too low, pump it 
up and down while the soil is saturated to bring it to the proper level. Finish filling the hole 
with soil, then water again. 

@ Water during the growing season when the top 2 inches of soil is dry. 

®@ Scatter a complete granular fertilizer (such as a 12-12-12 formulation) around the base of 
plants in spring and midsummer. @ 
For more advice on caring for roses, go to www.sunset.com/garden/roses. html. 
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‘LONG WITH ALL THE GREAT MEMORIES HAS COME SOMETHING | THOUGHT 


) NEVER EXPERIENCE—THE PAIN OF OSTEOARTHRITIS.” 
ee UT ae 


VIOXX Is HERE. 24-HOUR RELIEF OF 
THE MOST COMMON TYPE OF ARTHRITIS 
MOSES a nese 


It isn't about going for a 
medal. Or feeling like a kid 
again. It's about controlling 
dnc MOLT am eats] mers TAM <l-]OmNZeL0 
from doing everyday things. 
And VIOXX may help. VIOXX 
is a prescription medicine 
for osteoarthritis, the most 
common type of arthritis. 


ee aA) 
PRC aaa 


You take VIOXX only once a 
day. Just one little pill can 
relieve your pain all day and 
all night for a full 24 hours. 


VIOXX EFFECTIVELY 
eS 
STIFFNESS. 


In clinical studies, once-daily 
VIOXX effectively reduced pain 
and stiffness. So VIOXX can 
help make it easier for you to 
do the things you want to do. 
Like going for a morning glide 
Olam UA M (GR 


TAKE WITH OR WITHOUT 
aut) DF 


ATO). O Meloletam malc-1em COM eRe LCi 
with food. So, you don’t have to 
worry about scheduling VIOXX 
around meals. 


A ee 
ABOUT VIOXX. 


People with allergic reactions, 
such as asthma, to aspirin or 
other arthritis medicines 


-should not take VIOXX. In 


rare Cases, serious stomach 
problems, such as bleeding, 
can occur without warning. 


Tell your doctor if you have 
liver or kidney problems, or are 
pregnant. Also, VIOXX should 
not be used by women in late 
pregnancy. 


NATO) OG arekomeleTamey Clare 
studied in large clinical trials. 
Commonly reported side effects 
included upper respiratory 
infection, diarrhea, nausea 
and high blood pressure. Report 
any unusual symptoms to 
your doctor. 


ASK YOUR DOCTOR 
eae 
ee a 
VIOXX. 


Call 1-800-MERCK-30 for 
more information, or visit 
vioxx.com. Please see 
important additional information 
Oem aLcMalcy dan eye 8 



































Patient Information about 91839( 
VIOXX® (rofecoxib tablets and oral suspension) 
VIOXX® (pronounced “VI-ox”) 
for Osteoarthritis and Pain 
Generic name: rofecoxib (“ro-fa-COX-ib”) 


You should read this information before you start taking VIOXX* Also, read the 
leaflet each time you refill your prescription, in case any information has changed. 


This leaflet provides only a summary of certain information about VIOXX. Your _ 


doctor or pharmacist can give you an additional leaflet that is written for health 
professionals that contains more complete information. This leaflet does not take 
the place of careful discussions with your doctor. You and your doctor should 
discuss VIOXX when you start taking your medicine and at regular checkups. 


What is VIOXX? 


VIOXX is a nonsteroidal anti-inflammatory drug (NSAID) that is used to 
reduce pain and inflammation (swelling and soreness). VIOXX is available as a 
tablet or a liquid that you take by mouth. 


VIOXX is a medicine for: 

e relief of osteoarthritis (the arthritis caused by age-related “wear and tear’ on 
bones and joints) 

° management of acute pain in adults (like the short-term pain you can get 
after a dental or surgical operation) 

° treatment of menstrual pain (pain during women’s monthly periods). 


Who should not take VIOXX? 


Do not take VIOXX if you: 

° have had an allergic reaction such as asthma attacks, hives, or swelling of 
the throat and face to aspirin or other NSAIDs (for example, 
ibuprofen and naproxen). 

° have had an allergic reaction to rofecoxib, which is the active ingredient of 
VIOXX, or to any of its inactive ingredients. (See Inactive Ingredients at the 
end of this leaflet.) 


What should | tell my doctor before and during treatment with VIOXX? 


Tell your doctor if you are: 

° pregnant or plan to become pregnant. VIOXX should not be used in late 
pregnancy because it may harm the fetus. 

° breast-feeding or plan to breast-feed. It is not known whether VIOXX is 
passed through to human breast milk and what its effects could be on a 
nursing child. 


Tell your doctor if you have: 

kidney disease 

liver disease 

heart failure 

high blood pressure 

had an allergic reaction to aspirin or other NSAIDs 
had a serious stomach problem in the past. 


Tell your doctor about: 

e any other medical problems or allergies you have now or have had. 

° all medicines that you are taking or plan to take, even those you can get 
without a prescription. 


Tell your doctor if you develop: 

° ulcer or bleeding symptoms (for instance, stomach burning or black stools, 
which are signs of possible stomach bleeding). 

° unexplained weight gain or swelling of the feet and/or legs. 

© skin rash or allergic reactions. If you have a severe allergic reaction, get 
medical help right away. 


How should | take VIOXX? 


VIOXX should be taken once a day. Your doctor will decide what dose of VIOXX you 
should take and how long you should take it. You may take VIOXX with or without 
food. 


Can | take VIOXX with other medicines? 


Tell your doctor about all of the other medicines you are taking or plan to take while 
you are on VIOXX, even other medicines that you can get without a prescription. 
Your doctor may want to check that your medicines are working properly together 
if you are taking other medicines such as: 

e methotrexate (a medicine used to suppress the immune system) 

warfarin (a blood thinner) 

rifampin (an antibiotic) 

ACE inhibitors (medicines used for high blood pressure and heart failure) 
lithium (a medicine used to treat a certain type of depression). 


eeee 


“Registered trademark of MERCK & CO., Inc. 
COPYRIGHT © MERCK & CO., Inc., 1998 
All rights reserved 





What are the possible side effects of VIOXX? 


















Serious but rare side effects that have been reported in patients taking VIO 
and/or related medicines have included: 


e Serious stomach problems, such as stomach and intestinal bleeding, can occt 
with or without warning symptoms. These problems, if severe, could lead 
hospitalization or death. Although this happens rarely, you should watch f 
signs that you may have this serious side effect and tell your doctor right é 


° Serious allergic reactions including swelling of the face, lips, tongue, and/ 
throat which may cause difficulty breathing or swallowing and wheezin 
occur rarely but may require treatment right away. Severe skin reactions hav 
also been reported. 


e Serious kidney problems occur rarely, including acute kidney failure an 
worsening of chronic kidney failure. 


° Severe liver problems, including hepatitis, jaundice and liver failure, occu 
rarely in patients taking NSAIDs, including VIOXX. Tell your doctor if yor 
develop symptoms of liver problems. These include nausea, tiredne 
itching, tenderness in the right upper abdomen, and flu-like symptoms. 


In addition, the following side effects have been reported: anxiety, confusion, depressic 
hair loss, hallucinations, increased levels of potassium in the blood, low blood cé 
counts, palpitations, pancreatitis, tingling sensation, unusual headache with stiff nec 
(aseptic meningitis), vertigo. 


More common, but less serious side effects reported with VIOXX hav 
included the following: 


Upper and/or lower respiratory infection and/or inflammation 
Headache 

Dizziness 

Diarrhea 

Nausea and/or vomiting 

Heartburn, stomach pain and upset 

Swelling of the legs and/or feet 

High blood pressure I 
Back pain 7 
Tiredness 

Urinary tract infection. 


These side effects were reported in at least 2% of osteoarthritis patient} 
receiving daily doses of VIOXX 12.5 mg to 25 mg in clinical studies. 


The side effects described above do not include all of the side effects reported wil 
VIOXX. Do not rely on this leaflet alone for information about side effects. You 
doctor or pharmacist can discuss with you a more complete list of side effects. A ny 
time you have a medical problem you think may be related to VIOXX, talk to you’ 
doctor. ; 


What else can I do to help manage my osteoarthritis pain? 


Talk to your doctor about: 

e Exercise 

° Controlling your weight 
e Hot and cold treatments 
° Using support devices. 


What else should | know about VIOXX? 
This leaflet provides a summary of certain information about VIOXX. If you have 
any questions or concerns about VIOXX, osteoarthritis or pain, talk to your healt 
professional. Your pharmacist can give you an additional leaflet that is written fo! 
health professionals. 


Do not share VIOXX with anyone else; it was prescribed only for you. It should be 
taken only for the condition for which it was prescribed. 


Keep VIOXX and all medicines out of the reach of children. 
Inactive Ingredients: 

Oral suspension: citric acid (monohydrate), sodium citrate (dihydrate), sorbito > 
solution, strawberry flavor, xanthan gum, sodium methylparaben, sodium 


propylparaben. 


Tablets: croscarmellose sodium, hydroxypropyl cellulose, lactose, magnesium 
stearate, microcrystalline cellulose, and yellow ferric oxide. 


Issued July 2001 


MERCK & CO., Inc. 


Whitehouse Station, NJ 08889, USA 20110325(2)(904)-VIO-COh 


vhen Carol Brewer selected ‘Altissimo’, one of the most 
ular climbing roses in the country, for her California 
men, she had no idea what a good choice she was mak- 
“Td just started gardening, and I didn’t know many 
es by name,” she says. “All I knew was that I wanted to 
a lipstick red rose leaning against my white picket 
sce, and this color was just what I had in mind.” The 
}plicity of the rose’s form appealed to her too. “Singles 
ays seem sweetly old-fashioned.” 
‘ater, Brewer came to appreciate some of the other 
vv that make ‘Altissimo’ a classic. Generosity of 
vom, for example. This rose produces large flower 
sters—up to a dozen flowers per cluster—and it 





| Bravo, ‘Altissimo 


Classic climbing rose steals the show, even in small gardens 


produces them often throughout the season. Because of 
their thick petals, the flowers last well, even in a vase. 
The foliage is superior too—it’s deep, dark green and 
highly disease resistant. 

‘Altissimo’ is also very flexible. You can let it grow into a 
big climber, train it on a pillar, or let it ramble at will, 
which is more or less what Brewer did here. Though the 
climber is confined between the fence and the dead trunk 
of an ornamental cherry tree, it is not otherwise sup- 
ported. “And it does just fine,” adds Brewer. The remnants 
of the cherry tree do support something else, though— 
two delightful birdhouses that double as feeders. 

— Sharon Cohoon 
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Julia’s tomato 


m It took an exceptional tomato to earn the dis- 
tinction of being named after Julia Child, one of 
America’s most celebrated chefs. But after 
several years of searching, testing, and tasting, 
Gary losen, founder of TomatoFest in Carmel, 
California, found a worthy candidate, pictured 
at right. 

‘Julia Child’, an heirloom tomato, bears large 
reddish pink fruits with intense, rich tomato fla- 
vor; firm, meaty flesh with plenty of juice; and a 
nearly perfect balance of acidity and sweetness. 
The 10- to 14-ounce fruits are tasty in salads, 
sandwiches, fresh salsa, and pasta dishes. 

Plants are indeterminate (vinelike) and vigor- 





ous, with potato leaf-like foliage. Stake or cage them, or train them against trellises. Fruits are 


ready to harvest 78 days after transplanting. 


Initially, seeds of ‘Julia Child’ are available only from Ibsen at TomatoFest ($4.50 per packet; 
888/989-8171 or www.tomatofest.com). Part of the proceeds will be donated to Child’s 
appointed charity, the American Institute of Wine & Food programs for children’s education. 


pruning shears designed 
for 


® A good pair of pruning shears is impera- 
tive for all kinds of dormant-season prun- 
ing, from cutting back roses 






and trimming fruit trees to 
thinning out dead and dis- 

e eased wood from decidu- 
ous trees and shrubs. 
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— kris Wetherbee 


Good ones are sharp and sturdy. Great 
ones are also comfortable to use. If you 
do a lot of heavy pruning, consider buy- 
ing a pair with one handle that rotates be- 
neath your fingers as you squeeze the two 
handles together to make a cut. The rotat- 
ing handle helps reduce hand and wrist 
fatigue. These two models have them. 
Felco 7 professional quality pruning 
shears (far left). Both the upper, fixed 
handle and the lower, rotating handle are 
additional 
comfort. All parts are replaceable; mod- 
els are available for left-handers (Felco 
10) and small hands (Felco 12). Price is 
from $60 to $65. If you can’t find them 
locally, order from A.M. Leonard (800/ 
543-8955 or www.amleo.com). 

Fiskars Bypass Pruner, model 7936 


coated in plastic.< for 


(left). A gear mechanism in the rotating 
handle (made of lightweight, reinforced 
nylon) increases leverage and reduces 
cutting effort by 50 percent. Other fea- 
tures include an adjustable handle open- 
ing and a replaceable blade. The pruners 
cost about $30. For sources, call (800) 
500-4849. — Lauren Bonar Swezey 
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February 16-17, Redwo 
City. Peninsula Cam 
ciety’s 41st annual 
Show at the Comm 
Activities Building. 2-5 
12-4 Sun; free. 1400 Re 
sevelt Ave.; (650) 323-7 { 
February 22-24, San F 
cisco. Pacific Orchid Ex 
sition by the San Francis 
Orchid Society in the Fe 
val Pavilion at Fort Mast 
Center. The theme for | i 
50th anniversary celebr 
of the society is a night i 
the tropics. Demonstre 
tions, docent-led tours 
more than 100,000 ore 
on sale from 65 interna 
orchid nurseries. 10-6 Fi 
9-6 Sat, 10-5 Sun; $11 
ages 13 and over, $8 

niors. Marina Blvd.; (415, 
546-9608 or www. 
orchidsanfrancisco.com. | 
February 24—March 4, 
Francisco. Pier 39’s ann 
Tulipmania Festival. The} 
Bay Area’s largest dis a 
of tulips showcases Mor 
than 39,000 tulips. F 
guided tours at 10 A.M. | 
and 1 p.a. daily. Open 2 ; 
hours for viewing; free. | 
Beach St. and the Emba 
cadero; (415) 705-5500 | 
or www.pier39.com. 











Plant the right tree in the: 
right place. SafeTree, Pac 
Gas and Electric Compar 
new public education pro | | 
gram, has come up with é 
list of 19 deciduous and i 
evergreen trees that are” 
safe to plant under powel 
lines. To obtain a copy of | 
the list, call (415) 972-57§ 
or visit www.safetree.net. | 
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OW 60% MORE ROSES ON EVERY BUSH. 


& blooms. More beauty. More envy. New Miracle-Gro® Garden Soil for Roses 





erything roses need—all in one bag. This rich, organic blend of 
fgnum peat moss, composted bark, and manure conditions the soil 
peate the ideal environment for roses to flourish. We've also added 
© meal, iron and, of course, Miracle-Gro® Plant Food, to provide 


Mutrients roses need for stronger roots and more beautiful bushes. 


t tests show 60% more blooms than ordinary soil. When it comes 


rowing beautiful roses, there’s only one way to begin. 


ry 


§VW MIRACLE-GRO GARDEN SOIL FOR ROSES 


For more great tips on growing beautiful plants, visit our web site at miracle-gro.com. 

















northern california « c 


WHAT TO DO 


PLANTING 

[|] CARROTS IN CONTAINERS. 
Zones 7-9, 14-17: To avoid early 
spring’s heavy, wet soil, plant carrots 
in containers. For small varieties 
(‘Thumbelina’), use a wide, shallow 
(6 to 8 inches deep) container. For 
longer kinds (such as a Nantes- 
type), choose a container at least 1 
foot deep. Fill the container with 





potting mix, add in a controlled- 
release or organic fertilizer, and wet 
the soil. Sow seed thinly (mix with 
sand to help distribute it) and cover 
with a fine layer of mulch. When 
watering before seeds come up, 
spray the soil gently to avoid wash- 
ing seeds around. 











EVERGREEN VINES. Zones 7-9, 
14-17: Good choices are fragrant, 





yellow-flowered Carolina jessamine 
(Gelsemium sempervirens); white- 
flowered evergreen clematis (C. 
armandii); purple Hardenbergia 
violacea ‘Happy Wanderer’; pink 
H. v. ‘Rosea’; fragrant, pinkish 
white Jasminum polyanthum; pink 
or white Pandorea jasminoides; 
and violet trumpet vine (Clyto- 
stoma callistegioides). All are very 
vigorous, growing 15 to 20 feet 
or more. 


BACK TO BASICS 


hecklist 


(N YOUR GARDEN 





te Eureka 


CALIFORNIA 


NEVADA 


a 
| 
Redding : 
7 
| 


@ Mendocino 


“SSanta Rosa 
y B sacraniene: >. 
Serset Sean 


CLIMATE ZONES @ 
eee San Jose 





:_} Mountain (1-2) 
{| Valley (7-9) 
[} Inland (14) 
{_} Coastal (15-17) 





|] LILACS. Zones 7-9, 14-17: These 
old-fashioned flowering shrubs 
bring a wonderfully sweet fragrance 
into the garden. Most nurseries 
carry them in containers at this time 
of year. You may also find some sold 
In mildest climates 
(14-17), plant low-chill varieties 
such as ‘Angel White’, ‘Blue Skies’, 
‘Lavender Lady’, or ‘Sylvan Beauty’. 
If you can’t find them at your local 
nursery, ask to have one ordered for 
you from L.E. Cooke Co. or Mon- 
rovia (both are wholesale only). 


bare-root. 


_] PERENNIALS. Zones 7-9, 14-17: 
For spring-blooming perennials, 


Dig out deep-rooted weeds. Dandelions, mallows, and other deep- 
rooted weeds are difficult to pull by hand. Before weeding, water to loosen the 
soil, or do your weeding after a rain. a out the root with a screwdriver, or 
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use the Angle Weeder 
shown here; it’s available 
for $15.95 at nurseries or 
from Garden Works 
(425/455-0568 or www. 
createagarden.com). Its 
barbed tip also is useful for 
weeding between cracks 
in paving. — L.B.S. 


DEBRA LAMBERT 
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try alstroemeria, bergenia, bl i 
ing heart, brunnera, campanu 
catmint, columbine, coral bell, ¢ 
anthus, delphinium, diascia, evi 
green candytuft, foxglove, Linar 
purpurea, marguerite, poppy, S¢ 
biosa, and violet. 


MAINTENANCE 
(1 CUT BACK FUCHSIAS. Zon 
7-9, 14-17: To stimulate lush ne 
growth, cut back woody stem: ; 
main branches, then remove in 
rior twiggy and dead growth. Co 
tainer fuchsias can be pruned bad 


to the edge of the pot rim. 














(] FERTILIZE. Zones 7-9, 14-1] 
Feed fall-planted annuals ar 
perennials, and established : 
and shrubs. Wait to feed azalea 
camellias, and rhododendrons uj 
til after bloom. Later this mont} 


fertilize lawns. | 














PRUNE TREES AND SHR Bi 
Zones 7-9, 14-17: If you haven 





and wisteria, do so by midmont] 
Wait to prune spring-flowerit 
plants until after bloom. 


PEST CONMEaCGE 

PICK ‘UP OL BLOSSOM 
Zones 7-9, 14-17: Camellias 9 
azaleas both are prone to disez 
called petal blight (caused by : 
different organisms). Brown 
sions develop and the flowers i 
Azalea flowers cling to the leaves ¢ 
stems; camellia blossoms dro 
from the plant. The best way t 
control the diseases is to remo 
(or pick up off the ground) and di 
card infected blossoms and avoi 
overhead watering. Apply 4 inche 
of organic mulch beneath camellia 
to reduce spore survival. 
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www.subaru.com, or call 1-800-WANT-AWD. Subaru Forester. A smarter way to build an SUV. 
ra sreneg of All Wheel Te 


Po 


Comparison of features based on manufacturer's published specs for base models. Forester rating of “Good” (8/98) and Escape rating of “Marginal” (2/01) based on 40 mph frontal, hiii0 are i 
tests by the IIHS. Forester S shown. The ABC's of Safety: Air bags. Buckle up. Children in back. 

















simple projects 


The look 
of love 


Simply romantic 
Valentine’s bouquets 


By Lauren Bonar Swezey 
Photographs by Thomas J. Story 


iving flowers is symbolic of 

the love and affection we 

have for one another. So 
every Valentine’s Day, bunches of 
colorful blossoms exchange hands. 
Traditionally, red roses have been 
the most popular flowers to give. 
But surprisingly, women actually fa- 
vor roses in pastel shades of peach, 
pink, and lavender, according to the 
California Cut Flower Commission. 


Pink and red 
assortment 

Who wouldn’t adore 
getting this luscious 
assortment of pink 
and red blooms? This 
bouquet is easy to put 
together, using a grid 
of florist’s tape to hold 
the flowers in place. 
DESIGN: Jeffrey Adair, J Floral Art, 
704 Santa Cruz Ave., Menlo Park, CA 
(650/322-4488) 

MATERIALS 

* White or clear florist’s tape 

* Casual vase, such as a small French 
floral bucket (the one shown is 6 


4 


Bouquet-makina tips 


m Choose flowers with mostly tight 

blossoms—they'll jast jonger. As blos- 

soms open, they will fill in gaps in 
the design. 

m Cut stems at an angle, 


preferably 


Under water. 



























Arrange flowers 
easily with a grid of 
tape across the top 


of the vase. 


inches wide and 812 inches tall) 

* Foliage: about 5 stems of salal 

* Assorted pink and red flowers: 
Adair used five stems each of red 
roses, pink hyacinths, pink callas, 
pink nerine, red anemones, hot pink 
ranunculus, plus 15 small red tulips. 


m Arrange the greens first to create 
a base for the flowers. 

w Insert larger blossoms, then fill in 
spaces with smaller flowers. 

m For longer vase life, add floral preserva- 
tive to the water (See page 81 for a 
preservative you can make). 








DIRECTIONS : 
“| With florist’s tape, form a g| 
_ across the top of the vase @ 
photo at left). Secure the ends 
wrapping more tape around thet 
of the vase. : 
“) Fill the vase with water. Add | 
4=i ral preservative, if desired. ns 
stems of foliage, spacing themtf 








domly in the grid. 
Insert the roses, spacing tht 
om at random. Then add the ! 
acinths, callas, and nerine, in that‘ 
der. The flowers in the center of 
vase should be slightly taller thant 
ones around the rim to create . 
rounded form. ; 


Tt Le : 
A Fill in with anemones, ranu 


f 
“4 
i 
( 


T-lus, and tulips. - : 
A handful of jewels 
Assemble this bold bouquet in yé , 
hands, then tie with twine or raffi 


DESIGN: Jeffrey Adair 


RIALS 
| . . 
Hore flowers in jewel tones: 
Merbera daisies, red roses, blue 
| 


Mhiniums, burgundy snapdrag- 
as urple irises, purple lisianthus 
jage: salal stems 


Rober band °* Twine or raffia 


ICTIONS 
uy enough flowers to create the 
@ifect you want. Form the bou- 
‘ n your hands, starting with some 
5 of foliage. Then evenly space 
ms: Set large ones, such as ger- 
Haisies and roses, inside the bou- 
‘ Allow taller flowers (delphini- 
lm snapdragons, irises) to stick out. 
thus can bridge the gaps. Add 
foliage as you go. Finish with an 
| umber of each type of flower. 
‘rap a rubber band around the 
griddle of the stems, then trim 
ottoms so they’re even in length. 
#/rap several strands of twine or 
ia over the rubber band and 


=. 
it at the end. 


-s the Quaker, Oatmeal you thought you knew. 
warms you Zeaz¢ and soul’ 
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Grow blueberries in 
California? You bet! 


Raise tasty fruit in mild-winter areas 


By Lauren Bonar Swezey 


‘Misty’ (above) is a low-chill variety 
that bears medium to large fruits. 


tarting in late spring, Nancy 
Garrison steps into her gar- 
den every few days to fill a 
bowl with sweet, succulent fruit 
from one of 15 productive blue- 
berry plants. Surprisingly, Garri- 
son doesn’t live in “blueberry 
country”—the Pacific Northwest— 
but in San Jose. 
Since 1997, Garrison, a UC Coop- 
erative Extension horticulture coor- 


dinator, has tried 22 varieties and 
found that most of her favorites for 
flavor ana ft erformance are southern 


highbush types 
Meanwhile, in the San Joaquin Val- 
ley, Manuel Jin a UC Coopera- 


tive Extension f: advisor in Visalia, 


has been equally s sful with 
blueberries: For this miid-winter, hot 
summer climate, Jiméne: 2com- 


mends only southern highbush ty; 


Sources 

Look for plants at nurseries or ask the 
staff to order plants from Fall Creek 
Farm & Nursery (wholesale only), in 
Lowell, Oregon. Or you can order 
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some varieties from Hartmann’s Plant 
Company (616/253-4281 or www. 


hartmannsplantcompany.com) and 
Raintree Nursery (360/496-6400 or 
www.raintreenursery.com). 


Planting and care 

Choose a site in full sun with well- 
drained soil. In heavy soil, plant in 
raised beds. Space plants 4 to 6 feet 
apart. Dig a hole about 2'/2 feet wide 
by 1 foot deep. Blueberries need 
acid soil (pH 4.5 to 5.5). If your na- 
tive soil is alkaline, acidify it by re- 
placing 30 to 50 percent of the soil 
in the planting hole with the same 
volume of moistened peat moss 
with 2 cups of soil sulfur. Af- 
ter planting, cover the soil around 


mixed 



























Choice varieties 


Most of the blueberries listed below! 
are self-fruitful and don’t require a p 
enizer. However, many southern hig, 
bush types will produce larger crops 
bigger berries if at least two varietie 
are planted side by side. To extend 
harvest, plant early, midseason, and 


ifornia. The following are recom- 
mended by Garrison and/or Jimene 
SOUTHERN HIGHBUSH 


tall with gray green foliage. 4 
‘Misty’ (early; low chill). Medium to: 
large, flavorful berries on an uprigh 
bush to 5 feet tall with blue green fo: 


medium fruit with crisp, sweet taste 
on a narrow bush 5 to 6 feet tall. 
NORTHERN HIGHBUSH 

‘Bluecrop’ (midseason). Large, 
sweet fruit on an upright bush 4 to A 
feet tall with great fall color. 


the bushes with 2 to 4 inche! 
mulch. Water to keep the soil m 
Remove flowers the first year tt 
low plants to get established. 

Feed plants in spring with a § 
strength dose of an acid-type ferti 
(often labeled for camellias) or a 
fish emulsion. Feed  establis 
plants again after harvest. 

Blueberries bear fruits on the ¢ 
of canes that are at least one year 
In summer (after harvest from 
ond year on), prune back wood 
has borne fruit to brightly colo 
smooth-stemmed new growth 
winter, while plants are dormant 
out twiggy growth to foster goot 
circulation; remove low, prost 
growth to maintain vase shape. # 






Imagine the ultimate health and 
beauty plan for your garden. 


Sy || ws i. ia 


e) 


. Futsning your vision of what a great garden should be is simply a matter of following the proper plan. 
Plan on Supersoil from start to finish, and everything from your beds to your planters will be 
healthier and more beautiful for it. With Supersoil you have five ready-to-use soil choices. Always the 


right mix for western gardens, each one is meticulously blended for different gardening needs. 


@) ao clay (D) ©) 


A water-wi 
Everything your eetiartak boost ground into soft, ee taty water-wise 


blend for sod pre 
plants need for a for flowering rich soil. mulch, it naturally ah 


and grass seed. 
healthy start. plants. suppresses weeds. 


Rene nite 


er LL 


apes 


If it isn’t Supersoil, it’s just plain dirt. 














Wise-buy 
orchids 


Moth orchids are 
beautiful, long- 
flowering, and unfussy 


By Jim McCausland 


uring the past few 
years, orchids have 
taken the West’s 
big flower shows by storm. 
There are sO many, you 
hardly know where to begin. 
Our advice: Try moth or- 
chids (Phalaenopsis). Able 
to hold flowers for months, 
they’re well adapted to 
household conditions. And 
they’re often as inexpensive 
as $15 or $20. They’re avail- 
able almost everywhere; 
you'll find them at nurseries, super- 
markets, home and garden centers, 
and discount clubs. 


More to choose from 

As supply has increased, so has the 
variety of flower colors and forms. In 
addition to basic white, pink, and 
yellow, there are now mauve and 
purple versions and any number of 
lined, spotted, and bicolored flowers. 
Leaves can be green or patterned, 
often with red-tinged undersides or 
spotted with deep plum. There are 


also dwarf moth orchids, ones with 


multiple or branching stalks, and a 

‘ roduc nore than 20 
iS pe pike. | varietic 

st lav } flowe Stai dt 
more exotic color cr nbina Li 


a higher price) than seedlings 


Care and feeding 

Place moth orchids indoors where 
they'll receive light from an east- 
or north-facing window. Daytime 
temperatures should be 68° or higher 
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with at least 50 percent humidity. To 
raise the humidity, place pots atop 
pebbles in water-filled trays. 

Feed moth orchids with half- 
strength liquid fertilizer twice per 
month during late spring, summer, 
and early autumn. Water whenever 
the top inch of growing medium 
dries out. Never let roots sit in water. 

If pests like mealybugs or scale 
appear on plant foliage, carefully dis- 
lodge them with your thumbnail or a 
knife, or wash mealybugs from foliage 
using tepid water about once a week. 


Sources 

For the biggest selection, visit one of 
the West’s major garden shows. The 
Northwest Flower & Garden Show 
(February 6-10) stages a huge orchid 
show and sale, as does the San 
‘rancisco Flower & Garden Show 
(March 20-24). For details about both 
shows, visit www.gardenshow.com. 
One good mail-order source for moth 
orchids is Oriental Orchids (604/515- 
7133 or www.oriental-orchids.com). 


‘Happy Valentine’ 


x ‘Carmelas Stripe’ 


For more 
flowers 


A single phalaenop- 
sis spike usually 
flowers for two or 
more months. After 
the last bloom falls, 
cut the stalk where 
the lowest flower ap- 
peared (cut just above a node) and 
ply a half-strength dose of liquid ferti-} 
izer. This will encourage the flower st 
to send out a new spike of blooms if 
the plant is healthy and the variety is” 
prone to secondary spikes. (Otherwi 
it will either wither or grow a small ne 
plantlet from one of its nodes.) 

Most varieties flower in winter or 
spring. To trigger blooming, put pla 





| 
| 
| 
| 


where there’s a 15° temperature diff | 
ence between day and night. If yo 

thermostat doesn’t allow that, put Ih 
orchid next to a window, where tem- 
peratures fluctuate more (but be cal € 
ful to diffuse strong sunlight). } 


-— 


lolorful 
eds for 
te winter 


steven R. Lorton 


nglish primroses (Primula x 
polyantha) are noted for the 
brilliant, jewel-tone colors of 
flowers, which come in almost 
color including blue, yellow, 
Db pink, and rich lipstick red. 
pttes of fresh green leaves that 
ound them only add to their lush 


PAUL BOUSQUET 


heuchera, pale yellow daffodils, and 

d looks and make them invalu- _ pink azaleas (Belgian Indica hybrids). 
for brightening beds and pots 
g winter and spring. 

ome gardeners like to mix and 


Or try placing sunny yellow prim- 
roses in front of heuchera ‘Palace 
Purple’. 

flower colors. But for a greater If you live in a relatively mild- 


act, mass flowers of one color. winter climate, create your own 


the bed above, deep pink prim- color beds by combining cool-season 
‘s play off the purple-leafed flowers like primroses and pansies, 


Rent private co 
in some of the most 
spectacular resorts 


around the 


Stay up to 7 nights, 
at our low price yc 


could just stay t 
weekend a 


1G iT=1a 4 out re] ir Te ac Lee 
TS ah spe ar a Ic 


Registration is F 





States of America and its territories and 
Ss and travel times are subject to availability and confirmed on 
Offer to change without notice. Other restrictions 


fey Ge) i) 





spring bulbs, early-blooming peren- 
nials, and shrubs with striking flow- 
ers or foliage. Shop nurseries now 
for plants to bed out. 

English primroses are perennials 
(or cool-season annuals in hot sum- 
mer areas). Plants prefer rich soil, 
light shade (full sun only along the 
coast), and regular water. 


rt — 4 
~ a6 
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hat is a Western kitchen? Sunset has been exploring this question F 


decades. In the 1940s and ’50s, we extolled the wonders of a fireplace in 





kitchen. In the 1970s and ’80s, the “great room” showed up, combining the kitchen 
= , Ce 
ori NO the the family room. Today, the Western kitchen is still where everyone wants to be—0) 3 
i thar and full ht t elegant enough for parties. ] 
fam | ly togeth e} il of light, casual enough for family dinners ye g g p 


blend of classic, hardworking layouts and innovative materials. And it incorporates smi 
By Mary Jo Bowling, 


) ivINg zones in limited space, such as window seats, message and home-office areas 
with Peter O. Whiteley | | . : | 


even, occasionally, the kitchen table. Here we look at how four families have updated t 


kitchens to fit the way they really live. 
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A place for everything 


There was something missing in this San Francisco home. It had a 
formal dining room and a living room, but there was no place for 
the family to get together for supper, to watch television, or to 
linger over coffee and the morning paper. 

The homeowners and architect Karin Payson worked with 
interior designer Suzanne Myers and builder Anthony G. Lynch to 
make a kitchen that has it all: efficient prep areas, smart storage, a 
small sitting area, a place for intimate family meals, and elegant, eye- 
catching ornamental details. DESIGN: Karin Payson, Karin Payson 
architecture + design, San Francisco (415/277-9500); Suzanne My- 
ers, Elite Interior Design, San Ramon, CA (925/837-6688). 


With a T.V. be- (<add eee 5 


hind a roll-down 
door at one end 
and a microwave 
at the other, the 

| long, narrow is- 
land packs a lot 
of function in a 
tight place while 
bridging work 

and relaxation 
areas. 














Great ideas 

@ Borrowed space. To 
give the family more room, 
Payson borrowed 4 feet 
from an adjacent hall, which 
made it possible to add a 
narrow storage and prep is- 
land. Between the kitchen 
and the formal dining room 
is a bank of glass-fronted 
display and storage cabi- 
nets. “Not an inch is 
wasted,” says Payson. 

@ Dual prep areas. A prep 
sink in the island allows one 
person to wash and chop 
with easy access to the mi- 
crowave and refrigerator 
while another cook com- 
mands the big double- 
basin sink and cooktop. 

@ Garden connection. 

A small, seldom-used utility 
room sat between the old 
kitchen and the garden. The 
architect removed the wall 
between the rooms, allow- 
ing natural light and views of 
the back garden deep into 
the house. In place of the 
utility room sit a miniature 
family room and dining area. 
A deep-cushioned window 
seat provides the perfect 
place to read. A comfortable 
sofa faces the kitchen and 
the television built into the 
end of the island. 

@ Integrated colors. 
Payson carried the warm 
color palette—selected by 
Myers for the rest of the 
house—into the kitchen. 
The signature area is the 
harlequin pattern of terra- 
cotta, green, and yellow 
glass tiles forming the back- 
splash behind the cooktop. 
The motif and colors are 
echoed in the floor tiles. 
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ali e “pedal to the metal, go-go-go, remember to breathe Mom.” And she 






seer CNV UA 


a Treetem el eytI Peta it somewhere else. For more info, please call or visit 


ee 
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Moen, flexible, and relaxed 


>pak and Sinclair Sawhney wanted 
ttle artistic freedom. With the 
p of architect Rik Adams, this dy- 
ic Bellevue, Washington, couple 
ieved it. “Before, the house was 
Ppartmentalized, with single 
os separating the kitchen, dining 
m, and living room,” says Adams. 
e€ Sawhneys love to cook and en- 
ain, but they do it in an informal 
. We removed the walls between 
rooms, creating a single living 
dining space. We were looking to 
ate maximum flexibility.” 
he family lost a formal dining 
m and living room but gained 
ome befitting their lifestyle. “The 
rhen reflects their personalities,” 
5 Adams. “It shows they are out- 
ing people who love to cook.” 
SIGN: Rik Adams, Adams * Mohler 
hitects, Seattle (206/709-3070). 


JOHN GRANEN (3) 





With a window seat stretching along 
one side and a built-in computer desk 
edging another, the pop-out addition 
becomes a light-filled retreat. It also 
opens the kitchen to the garden. 
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POP-OUT 
ADDITION 
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@ Cozy seating areas. A window 
seat makes a comfortable space 

for reading and relaxing. A simple 
built-in desk serves as a work and 
homework center. The curved island 
is where everyone gathers for con- 
versation and meals. 

@ Material mix. Countertops and 
appliances are stainless steel. 
Adams turned a necessary support 
column into a sculptural element 
crafted from polished wood. Cabi- 
nets are constructed from inexpen- 
sive medium density fiberboard 
(MDF) and stained green. 

@ Pop out. Small windows under 
large eaves made this typical 1960s 
tract ranch house too dark. To help, 
Adams raised the roof over a sec- 
tion of the kitchen facing the garden. 
The roof “pops up” to provide a 
bank of windows and a glass door. 
@ Spicy colors. The couple enjoys 
cooking Indian food, so Adams 
turned to traditional Indian spices for 
color inspiration. The colors of curry 
and saffron dominate the room, 
complemented by a soft green. 

@ Storage abounds. Storage 
helps define the newly opened 
kitchen and living room. Instead of 
traditional upper cabinets, the 
kitchen has open shelving for dis- 
play. Lower cabinets and counter- 
tops create a bar. 
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Francesca Peck is a sophisticated art lover with a passion for cooking and enter- 
taining. But when she gave a party, she had to leave her guests in order to check 
on what she was ccoking—the small kitchen was closed off from the rest of the 
house. Now opened up, the kitchen feels airy and spacious. Peck’s new kitchen is- 
li land is her version of a symphony conductor’s podium: She can stand behind it 
| and conduct dinner and conversation without missing a beat. DESIGN: Dennis 
| Fox, Fox Design Group, Point Richmond, CA (510/235-3369). Dean Rutherford, 
Rutherford & Singelstad, Berkeley (510/649-3069). 
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Great ideas 

@ Beauty and function. 
Although Peck’s appliances 
could hardly be described a 
basic, she chose them not 
so much for their gadgetry 
as for their clean lines and 
straightforward functionality. 
The stainless-steel finish 

of the appliances helps 
draw together the materials 
palette. 
@ Natural palette. With its 
white-painted cabinets and 
laminate countertops, the — 
old kitchen felt plastic. The 
new kitchen is more organic, 
with maple cabinets in a — 
natural finish and countertop: 
in a light green concrete, 
for an earthy but sophisti- 
cated feeling. 

@ Opening the ceiling. 
Rutherford took over the 
attic to create a vaulted roof | 
line. It’s a small change that 
makes a big impact. Now 
the room feels larger and 
lighter, thanks in part to the | 
natural light reflecting off 
the angled ceiling and into 
the space. A new door con=— 
nects the kitchen and the 
backyard, providing easier 
flow between indoors and 
outdoors. 

@ Safety glass. The cabinet 
doors are made of laminated 
safety glass—whose natural 
color is light green—to match — 
the counters. The wire and 
film in the glass give it a 
slightly opaque quality, mask- Wy: 
ing the cabinet contents but | 
giving the kitchen a more 
open feeling. Because it’s 
reinforced, it can be used on 
lower cabinets, making the 
kitchen island a pretty view 
from the dining area. 
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greening the loft 


@iland resident Stephen Gomez wanted 


|kitchen to be environmentally friendly. 
loft’s in a converted warehouse that’s a 


e-designated historic building, which, in 
®emse, is a recycled structure. So in the 
it of the place, it was an easy choice to 
ct sustainable and environmentally 

dly materials,” he says. The idea was to 
nd the contemporary stainless-steel ac- 
ts of appliances with some of the green- 
‘materials he could find. The kitchen is 
anized around a work island that dou- 
5 as an informal kitchen table. 











Great ideas 

Cabinet fronts and flooring. 
Gomez used bamboo—one of 
nature’s fastest growing and most 
durable materials—as cabinet fac- 
ing and flooring. Its subtle grain 
and light honey color add warmth. 
@ Cabinet shells. For the cabinet 
shells he chose wheat board, 
which has none of the outgassing 
problems associated with other 
Cabinet materials. 

™ Counters. Although the counter- 
tops resemble honed slate, they’re 


ir 
a) 


a cement-based product called 
Slatescape, a durable, inert material 
used for counters in chemistry labs. 
@ Other materials. Gomez used 
hard-wax oil and non-outgassing 
polyurethane water-base sealers 
on the cabinets; low-voltage tract 
lights; rugs made of sea grass and 
wool: and linoleum flooring. The 
eco-friendly materials for the 
kitchen came from Environmental 
Building Supply in Portland 
(503/222-3881 or visit www. 
ecohaus.com). 


ABOVE: JON JENSEN 
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Paper is one of the primary ingredients in 
this new surfacing material. The smooth, 
stain-resistant finish and dark gray and tan 
colors make it a hardworking, elegant 
choice. DESIGN: SkB Architects, Seattle 


(206/903-0575). 
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PAMELA PENNINGTON STUDIOS 








Store-boug 
cabinetry 

The simple, sleek line 
this prefabricated cal 
system establish a 
contemporary look. F 
IKEA (800/434-4532 
www.ikea.com) and ¢ 
ing about $3,600 for 
linear feet, the systen 
saved the homeowne 
several thousand dol 
By using store-boug 
cabinetry, it may be p 
sible to customize ot 
areas of the kitchen. 
DESIGN: Pamela Pel 
nington Studios, Pale 
(650/813-1797). 


Privacy, 
light, and 
display 

On a tight lot, it’s 
possible to have 
natural light and 
privacy too. Here, 
translucent glass 
obscures the 
neighboring house 
while flooding the 
room with light. 
The shelf across 
the bottom of the 
window functions 
as a display space. 
DESIGN: Rebecca 
Schnier Architects, 
Oakland (510/836- 
5600). 





KEN GUTMAKER 


Glass appliance garage 
Ribbed glass on the appliance garage lets \\§, 
lines show through, adding lightness and 4% 
sparkle. DESIGN: Andre Rothblatt Architec| 
ture, San Francisco (415/626-5112). | 



















rmhouse sink 


















hitect Karin Payson says 
functional floor plan is a 
sitchen’s most important fea- 
e. A well-planned kitchen 


Ippliances will be more satis- 
ying than a very luxurious 


ing inexpensive finishes and 


as 


gh new, this kitchen achieves the comfortable patina of age, thanks to the use of 
colors and a variety of finishes. The farmhouse sink sits in a counter of “old gold” 
stone that abuts a backsplash using four colors of high-gloss tiles. The furniture 

in Cabinetry is a popular way to add warmth. Here, the designer mixes colors and 
PS: vertical-grain Douglas fir (on the left), lower cabinets first painted gold and then 
hued, and green-painted uppers (on the right) with antiqued corbels on the under- 
DESIGN: Linda Applewhite & Associates, interior designers, San Rafael, CA 
456-2757); Halperin & Christ, architects, San Rafael (415/457-9185). 


Advice from the pros 


kitchen with a bad floor plan. 
And if appliances are in the 
right place, keep them there. 
The money you save by not 
moving appliances can be 
used to upgrade them. 

Rik Adams, architect: “Color 


gives you a lot of design 
mileage without spending a 
lot of money. It can make a 
room very warm and inviting.” 
Dean Rutherford, designer- 
builder: “Try tweaking one 
element to get an overall 
new look. For example, by 
replacing the countertops, 


Message board 
Kitchens are information centers 
for busy families. This panel tucked 
into the wall puts a lot of storage 
and communication help in a small 
space: three storage drawers, 

a bulletin board, mail cubbies, cell 
phone ledge, and a small cabinet. 
DESIGN: Andre Rothblatt 
Architecture 


you can give the existing 
cabinets—and the kitchen— 
an updated appearance.” 
Vernon Applegate, interior 
designer, cautions that labor 
costs can up a remodel’s 
price. One way to reduce 
them is to keep everything in 
your plan to standard sizes. 
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KEN GUTMAKER; LEFT: JAY GRAHAM 




















Plant now for spring 7. 
and summer bouque 
: MA '{ 
By Sharon Coh) 


Photographs by Christina Schmidh 
Styled by Philippine § 
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VE: Cosmos bear their blooms atop long, strong stems, 
ing them perfect for cutting. LEFT: Larkspur in shades of 


, with purple-tipped cerinthe and white and cream phliox. 


here are three grocery stores within a 10-minute drive 
re I can buy flowers anytime I want, and a farmers’ market 
fridays that’s close enough to walk to. So it’s not like I need 
ow my own blooms for bouquets. But I wouldn’t think of 
g a year go by without seeding some long-stemmed an- 
Sin my garden for cutting. Try it for just one season and 
ll understand why. The bouquets you make from garden- 
wn flowers always seem to have more personality, more 
age-garden softness than ones bought from the store. 
occasional curving stem or bug-nibbled petal only adds 


* There are also the advantages of immediacy and 


a 


dance. Having a bad day? Walk outside, cut some flowers 
our desk, and you're over it. Having a really bad day? Cut 
ugh blooms for every room. While you’re at it, snip a 
h for a neighbor or friend—performing an act of generos- 
ilways lifts the spirits. Besides, when you grow your own, 
can afford to be lavish. The more blooms you cut, the more 


plants keep pumping out flowers, instead of setting seeds. 
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easy flowers for cutting 


Another benefit of growing your 
own flowers is variety. No matter how 
well stocked your supermarket is, 
there are some great cut flowers you 
aren’t likely to see there—cleome, 
cosmos, and bishop’s lace, for in- 
stance. Though they’re too fragile to 
ship, they’re a snap to grow. Indulge. 

To come up with the list of the best 
flowers for cutting (see the previous 
page), we turned to Beth Benjamin, 
flower expert at Renee’s Garden seed 
company. We asked her which vari- 
eties she would plant in a 5- by 12- 
foot bed—one small enough to fit 
into today’s smaller yards but large 


enough to provide plenty of flowers 


from late spring into fall. Familiar 
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summer classics such as cosmos, sun- 
flowers, and zinnias make up the 
bulk of Benjamin’s flower bed; some 
quick bloomers, plus some interest- 
ing fillers, round out her list. Summer 
flowers constitute most of the cutting 
garden Benjamin envisioned (see il- 
lustration below), but she also in- 
cluded a few early starters like love- 
in-a-mist and bishop’s lace. 

The best time to sow these vari- 
eties in most of the West is late 
March. In colder regions, wait until 
the danger of frost has passed. That 
gives you time to decide where you 
want to locate the flower bed, to pre- 
pare the soil properly, and to shop 


for seeds. 





Surround phlox. 


chartreuse bells-of-lreland backed 





Third row: Zinnias grow on either 
bleeding (left) and 
Rear: Sunflowers grow 

ind gone before other 
ming annuals like 


DESIGN: B 


th Benjamin. 


eee 
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‘Valentine’ sunflowers 


cut well; flowers are 


compact and polleniess. 
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Double flowers and 


delicate pink color 
give this lisianthus a 
softly old-fashioned 
look. Flowers last well 
over a week in water- 
filled vases if their 
stems are trimmed 


every few days. 








mw tO Cxte;:i 
| ie 
ise life 
mn you're making a special gift 
quet or dinner party centerpiece, 
orthwhile to follow the rules. 
t flowers early in the morning or 
after sunset. Avoid cutting dur- 
e heat of the day. 
ke a bucket of tepid water with 
as you harvest. Place stems in it 
Du cut. 
doors, fill the kitchen sink with 
water and recut each stem un- 
water. Then pull off any foliage 
owers that will be below the wa- 
evel in the vase. 
la vase with lukewarm water and 
mmercial floral preservative. Or 
vide the preservative’s essential 
edients—sugar, acidifier, and bio- 
with kitchen supplies: Mix one 
regular (not diet) lemon-lime 
to three parts water, or stir 1 ta- 
poon sugar, 1 teaspoon vinegar, 
a crushed aspirin into 24 ounces 
ater. 
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The New BMW 
X5 4.6is 
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FRIENDS FOR DINNER- 





ABOVE: Chinese New Year brings friends and family together for a festive meal. Symbolism plays a strong role: Tangerines wif} 


red envelope of money signify wealth. RIGHT: Rock Sugar Ginger Chicken, a warm yang dish, combats the cold yin season; 


| 
chicken represents the wholeness of life. Steamed rice, neutral in yin-yang terms, is the ultimate symbol of well-being. ) 


@ Many philosophies strive for balance. Taoism seeks it 
through a harmonious interaction of opposites, based on 
the concepts of yin, the feminine, passive force in na- 
ture—cold, dark, and wet—and yang, the masculine prin- 
ciple, hot, light, and dry. When yin and yang are in perfect 
balance, in a meal as in other aspects of life, harmony pre- 
vails—to say nothing of good health and happiness. 
ods, such as lettuce, crab, cucumber, tofu, and 
uts, possess cooling and soothing power. Yang 
OOdS-——chicken, 


lamb, chocolate, and butter, for in- 
1 warmth and energy. Many foods, how- 


ever, combine | principles. Furthermore, the nature of 
iny foor ered by the way it is cooked and sea- 
soned: Steami aching, and boiling are yin methods, 


tir-frying, deep-frying, and roasting are yang tech- 


incla Lau Anusasananan * Photographs by James Carrier * Food styling by Karen Shinto 





niques; ginger, garlic, and chili contribute hot, yang i 
ences. The right combination of yin and yang is belii 
to restore natural balance to the body. 

Chinese New Year, an optimal time to restore one’s 
ance, begins on February 12. To celebrate the Year oj 
Horse, we offer a menu in which ingredients and coo 
styles are balanced in yin-yang harmony. The recipes 
adapted from The Wisdom of the Chinese Kitchen: Cle 
Family Recipes for Celebration and Healing (Simo 
Schuster, New York, 1999; $27.50; www.simonsays.c(j 
Author Grace Young learned about the yin-yang princi 
of food as she was growing up in a traditional Chinese } 
ily in San Francisco. The dishes are straightforward hi 
cooking from her family’s own repertoire and are easy t'| 
tegrate into your own celebration. 


| 
| 
4 


Yin-Yang 
New Year’s Dinner 
Hot-and-Sour Soup” 
Rock Sugar Ginger Chicken” 


Stir-fried Garlic Lettuce” 
Steamed Rice 


Steamed Sole with Black 
Bean Sauce” 


Steamed Sponge Cake” 
with Candied Kumquats 


Tea 
“Recipe provided 


Serve savory dishes family- 
style, all together, or divide 
into courses—soup; chicken, 
lettuce, and rice; then fish. 


Pete 
ae 
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Hot-and-Sour Soup 
(Shoon Lat Tong) 
=: About 50 minutes 
Young’s parents make their 
own broth with chicken, water, and 
fresh ginger, but canned chicken broth 
simmered with fresh ginger works well 
too. If cloud ears and lily buds are un- 
available, substitute 1 cup finely shred- 
ded cabbage and 1 cup thinly sliced 
mushrooms and skip step 1; add cab- 
bage and mushrooms to broth in step 
4. You can prepare the soup through 
step 4 up to 1 day ahead; cool, cover, 
and chill. Reheat, covered, over high 
heat, then continue with step 5. 
AKES: 6 servings 
Y, cup dried cloud ears ('/2 0z.), 
optional (see notes) 


Ys cup dried lily buds (°* 0z.), 
optional (see notes) 


8 ounces firm tofu 


4 ounces boned pork butt or loin, 
fat trimmed 


2 cup canned sliced bamboo 
shoots 


1’2 quarts fat-skimmed chicken 
broth (see notes) 


6 slices (4 in. thick) fresh ginger 
3 tablespoons cornstarch 

3 tablespoons cider vinegar 

1 large egg 


3 Cup minced green onions 
(including green tops) 


14 teaspoons sugar 


¥4 teaspoon white pepper 


1. Rinse cloud ears and lily buds 
under cool running water. Place in a 
small bowl, cover with cool water, and 
soak until soft, 15 to 20 minutes; 
drain. Pinch out and discard any hard 
spots from cloud ears, then rinse 
again; tear ears into '/2-inch pieces. 
Remove and discard hard ends from 
lily buds; tie a knot in the center of 
each bud. 

2. While cloud ears and lily buds are 
soaking, rinse and drain tofu; cut into 
’2-inch cubes. Rinse pork and pat dry; 
cut into “4-inch-thick matchstick-size 
pieces about 2 inches long. Rinse and 
drain bamboo shoots; cut lengthwise 
into '4-inch-wide strips. 

3. In a 3- to 4-quart pan over high heat, 
bring broth and ginger to a boil; reduce 
heat, cover, and simmer to blend 
flavors, 20 to 25 minutes. Remove and 
discard ginger. 

4. Stir in cloud ears, lily buds, tofu, 
pork, and bamboo shoots and bring to 
a boil over high heat. In a small bowl, 
mix cornstarch and vinegar until 
smooth; stir into boiling broth mixture 
and continue stirring until it boils 
again, 1 to 2 minutes. 


5. In a small bowl, beat egg with a 
fork to blend. Remove soup from 
heat; immediately stir in egg, green 
onions, sugar, and pepper. Pour into a 
large bowl. 

Per serving: 157 cal., 32% (51 cal.) from fat; 

19 g protein; 5.7 g fat (1.2 g sat.); 7.9 g carbo 
(0.5 g fiber); 106 mg sodium; 48 mg chol. 


Rock Sugar Ginger Chick 
(Bing Tong Gook Geung G 
PREP AND COOK TIME: About 45 mi 
NOTES: Traditionally, bone-in chi 
pieces are chopped up for this dis 
use whole pieces so there will be f 
bone fragments. You can prepare 
chicken (through step 2) up to 1 
ahead; cover and chill. Lift off ane 
card solidified fat, then reheat chic 
covered, over medium heat, and 
tinue. Serve with steamed rice and 
fried Garlic Lettuce. 


IAKES: 6 servings 


6 bone-in chicken thighs 
(2 Ib. total) 


tablespoon salad oil 


6 ounces fresh ginger, scrubbe! 
and thinly sliced 


2 cup fat-skimmed chicken bra 


2 ounces rock sugar (about “% 
or 4 cup granulated sugar 


2 tablespoons black soy sauce 
2 tablespoons regular soy saut 
plus 2 teaspoon molasses 


’2 teaspoon salt 


Thinly sliced green onions 
(optional) 


1. Rinse chicken and pat dry. Set a 
inch frying pan or a 5- to 6-quart 
over high heat. When hot, add oil 
ginger; stir often until ginger is lig 
browned, 3 to 4 minutes. Reduce 
to medium-high; push ginger to e¢ 


Hot-and-Sour Soup offers a perfect balance of flavors, plus a good omen for a growing family in the new year: The 


Cantonese word for sour sounds like the word for grandchild. Sweet bean cakes are available in Asian markets. 
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: with Black Bean Sauce cooks in steam, a yin technique. A whole fish — 


irs a favorable end to the old year and beginning of the new; indeed, it 


Durages a good start and happy end torall aspects of life. 


an and add chicken pieces, skin 
down, in a single layer. Cook, 
ing once, until browned on both 
Ss, 7 to 8 minutes total. Drain off 
discard fat from pan. 


broth, 2 cup water, sugar, soy 
re, and salt into pan around 
en. Cover and bring to a boil, 
reduce heat to medium and sim- 
8 minutes. Turn chicken pieces 
r, cover, and continue cooking until 








no longer pink at the bone (cut to 
test), 7 to 9 minutes longer. 

3. With tongs, lift chicken from pan 
juices and place in a shallow bowl or 
on a rimmed platter. Skim and discard 
fat from pan juices; pour juices over 
chicken. Sprinkle green onions on top 
of meat if desired. 

Per serving: 259 cal., 49% (126 cal.) from fat; 
21 g protein; 14 g fat (3.7 g sat.); 11 g carbo 
(0 g fiber); 705 mg sodium; 72 mg chol. 


Steamed Sole 
with Black Bean Sauce 
(Dul See Zing Tat Sa Yu) 
About 25 minutes 
In China, a fish must be served 
with its head and tail intact to properly 
signify a favorable end of the old year 
and beginning of the new. Markets that 
serve a large Asian clientele usually 
carry small whole fish. You also may be 
able to order one from your fish mar- 
ket. If all else fails, steam 12 ounces of 
boned, skinned sole fillets in a single 
layer until opaque but still moist-look- 
ing in the center, about 5 minutes. If 
desired, serve fish as a separate course 
after the chicken. 
4 to © servings as part of a 
multicourse meal 


2 teaspoons salted fermented 
black beans or regular soy sauce 

2 teaspoons minced garlic 

Y2 teaspoon sugar 


4 teaspoon Asian (toasted) 
sesame oil 


74 teaspoon Shao Xing rice wine or 
dry sherry (optional) 

V4 teaspoon white pepper 

2 teaspoon plus 's teaspoon salt 


1 whole petrale or Dover sole 
(1% lb.), cleaned, head and tail 
intact (see notes) 


thin slices fresh ginger 
green onion (10 in.), rinsed 


tablespoon regular soy sauce 


= — =e 


tablespoon salad oil 


1. Set a rack (cake rack, removable rim 
of a cake pan, or empty 2-in.-tall cans 
with both ends cut out) in a 12-inch 
steamer, 14-inch wok, 12- by 17-inch 
roasting pan, or 12-inch frying pan 
(with sides at least 2 in. tall). Pour water 
into steamer to about 72 inch below top 
of rack. Cover steamer and bring water 
to a boil over high heat. 

2. Meanwhile, rinse and drain black 
beans. In a small bowl, with a wooden 
spoon, mash beans, garlic, and sugar 
together. Stir in sesame oil, wine, 
pepper, and '% teaspoon salt. 

3. Rinse fish and pat dry. Place in a 
shallow bowl or on a rimmed plate 
that will fit inside steamer without 
touching sides. Sprinkle 2 teaspoon 
salt inside cavity and over outside of 
fish. Spread black bean mixture inside 
and all over outside of fish. 

4. Set bowl with fish on rack in steamer 
and cover. (If cover doesn’t fit over fish, 
tent steamer with a large piece of foil, 
sealing it around pan edges so steam 
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can’t escape.) Steam fish for 5 minutes, 
then remove from heat and let stand 
until barely opaque but still moist- 
looking in center of thickest part (cut 
to test), about 4 minutes longer. If fish 
| isn’t done, return to heat and steam 1 
to 2 minutes longer. Remove bowl with 
fish from steamer; if desired, carefully 
pour off any liquid in bowl. 

5. Meanwhile, stack ginger slices and cut 
| into fine slivers. Trim and discard ends 
from green onion; cut onion, including 
green tops, into 2-inch lengths, then cut 
pieces lengthwise into fine shreds. 

6. Sprinkle ginger and green onion 
over fish. Drizzle soy sauce evenly over 
all. Pour salad oil into a 6- to 8-inch 
frying pan over high heat; when hot, in 
about 30 seconds, drizzle evenly over 
fish. Serve immediately. 

Per serving: 67 cal., 46% (31 cal.) from fat; 

7.4 g protein; 3.4 g fat (0.5 g sat.); 1.6 g carbo 
(0.1 g fiber); 495 mg sodium; 18 mg chol. 
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Stir-fried Garlic Lettuce is made from 


a classic yin-yang pair: Lettuce is yin, 


garlic yang. The bonus: Lettuce 


k signi iwney < pre pe 


rity 
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(Opoon Chow Saang Choy) 


About 10 minutes 
rE This dish is similar to 
salad; the lettuce should retain 
crunch. Serve with the ginger chicken. 


| MVM 


88 


a wilted 


N¢ 


some 


AKES 


6 servings 
1 head iceberg lettuce (11% |b.) 


12 teaspoons regular soy sauce 
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’4 teaspoon sugar 
















Ingredient tips 


You can cook this entire menu with familiar ingredients from your supermarket, bi 
the authentic Chinese touches are worth seeking out for their interesting tastes al 
textures. Look for them in Asian markets or order from Uwajimaya (800/889-192€ 
or WWwW.uWwajimaya.com). 








} 
= Black soy (low zul): Also called soy superior sauce or dark soy sauce. Age 
longer than the more common soy sauce, it’s darker, richer, and slightly sweeter. 
Usually contains a sweetener such as molasses. 


mw Dried cloud ears (wun yee): Also called tree 
ears, dried vegetable, and black fungus (pictured at 
right). These grayish black mushrooms look like 
small, delicate, paper-thin, crinkled leaves. (Larger, 
coarser fungus are called wood ears.) Rinse the 
cloud ears in cold water and then soak until soft. 
Pinch out the hard, knobby center. Dried cloud ears 
have little flavor but contribute both crunchy and 
silky textures to soups and stir-fries. Store airtight in 
a cool, dry place. 


= Dried lily buds (gum tzum): Also called 
golden needles, lily flowers, tiger lily buds, and lily 
stems (pictured at lower right). The buds consist of 
flexible strands, honey-colored to dark brown; the 
lighter-colored ones are the freshest. Soak the 
buds in water until soft, then pinch off the knob at 
the stem end. For aesthetic reasons, the strands 
are often tied into knots. Dried lily buds contribute 
an earthy flavor and chewy texture. Store airtight in 
a cool, dry place. 


m Rock sugar (bing tong): Also called rock 
ee Rock sugar is orystallized sugar, clear to 


dishes. Store airtight in a cool, dry sledes 


= Salted fermented black beans (dul see): Also called salted black bean : 
fermented black beans, preserved beans, or Chinese dried black beans. Fer- 
mented with salt and spices, these small black beans add a savory pungency to 
meat, seafood, and poultry. Store tightly covered in the refrigerator. 7 


w Shao Xing rice wine (siu hing zul): Also known as just rice wine. It’s mae 
from fermented glutinous rice. Store tightly capped at room temperature. 


a 
m= Thin soy (sang zul): Also known as superior soy, premium soy sauce, light | 
Soy Sauce, Or, More commonly, just soy sauce. Most soy sauce sold in Western 
markets is thin soy; it is not reduced-sodium soy sauce unless specified. ft 


teaspoons Asian (toasted) 3 cloves garlic, peeled and press 
sesame oil | 
1. Rinse and drain lettuce thoroug 
Cut out and discard. core. Sepat 
leaves and tear into 3- by 5-inch pie; 
2. In a small bowl, mix soy sauce, ‘i 
ame oil, wine, sugar, salt, and peppetj,, 
3. Set a 14-inch wok or 12-inch fry§ 
pan over high heat. When hot, add 


and garlic; stir-fry until garlic jj 


| teaspoon Shao Xing rice wine or 
dry sherry 


teaspoon salt 
1 teaspoon white pepper 


| tablespoon salad oil 


LIKE MOST SWEDISH SUPERMODELS, 
THEY CONSUME NEXT TO NOTHING. 
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‘nce ourdebut in Sweden 50 years.ago, ASKO has __ most energy-efficient laundry care systems money Ss 

2en designing and building water and energy- can buy. Our dishwashers will save you, too. In fact, 

icient appliance models with superior cleaning we're the acknowledged leaders in energy-efficiency , 

nd cost savings. Supermodels, so to speak. and water conservation. | 
Today, conserving water and electricity is more ASKO also provides superior washing and rinsing. 

*ucial than ever. And it’s still what makes ASKO Our laundry care systems feature a full-size load 

eautiful. Our front-loading washers can save you capacity, yet can be stacked or tucked snugly away 


e arly 15,000 gallons of water ayear and more than _under-counters or in closets. And our washers and 
150.in electricity over the average.top-loader. Add dishwashers are some of the quietest on the market 


hat you'll save on detergent and bleach, and an There has.never been a better time to own an 
SKO washer can lower your costs about.$315 ASKO. So just call.or visit our website. After all these 
mnually.* Paired with our dryer, it’s-onéof the _years, we're still models of conservation. BUILT TO LAST LONGER 


—_——— ITS www.askousa.com 
ae. eninorey ur Fie *Source: DOE and FTC test data using 392 loads of laundry and.327 loads of dishes per year and manufacturers’ 800-367-2444 


i, Promises 
Sa sss Owners Manuals and Energy Guides. Sayings based on 19¢ per kWh average cost of electricity in California at time of printing 
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begins to brown, about 30 seconds. 
Add lettuce and stir just until slightly 
limp but still bright green and 
somewhat crisp, about 2 minutes (if 
all the lettuce doesn’t fit, add half, 
stir until slightly wilted—about 30 
seconds—then stir in the remaining 
leaves). Stir in soy sauce mixture. Pour 
onto a platter and serve immediately. 


Per serving: 56 cal., 59% (33 cal.) from fat; 
1.6 g protein; 3.7 g fat (0.5 g sat.); 5.1 g carbo 
(1.1 g fiber); 191 mg sodium; 0 mg chol. 


Steamed Sponge Cake 


wy £ul / (x,yOUW 
\bout 45 minutes 
You can make th > up to z 
s ahead; cool and st airtight 
room temperature. Many (¢ ese pre- 
fer this pale, moist cake plain, but it can 


be embellished with candied kumquats 
or a Citrus compote if desired 


8 or 9 servings 
4 large eggs 
1 large egg white 


¥4 Cup sugar 


90 SUNSET 


at a sa ly a 


Sponge cake, steamed in yin style, 
rises—hopefully your fortunes will 
follow in the coming year. 


1 teaspoon vanilla 
1 cup sifted cake flour 
2 teaspoon baking powder 


4 


1. Line the bottom of an 8-inch round 
cake pan (with 2- to 3-in.-tall sides) with 
cooking parchment cut to fit. If pan has 
a removable rim, wrap outside with foil 
to prevent water from seeping in. 


2. In a large bowl, with a mixer on 





high speed, beat whole eggs, | 
white, and sugar until thick and } 
yellow, 4 to 5 minutes. Stir in var} 
In a small bowl, mix flour and ba! 
powder until blended. With a wi 
fold flour mixture into egg mix} 
until evenly blended. Scrape ba& 
into pan. Tap pan lightly on work 
face to remove air pockets. 
3. Set a round rack (cake rack, ba 
steamer, removable rim from a ¢ 
pan, or empty 2-in.-tall cans with I 
ends cut out) in a 12- to 14-1 
steamer, 14-inch wok, or 12-inch) 
ing pan (with at least 2-in.-tall si’ 
steamer should be wide enougl 
hold cake pan without sides tov) 
ing). Pour water into steamer to ak 
%. inch below top of rack. Cé 
steamer and bring water to a boil ¢ 
high heat. 

4. Place cake on rack and cover stea) 
(if cover doesn’t fit over cake, | 
steamer with a large piece of | 
sealing it around the edges so sti 
can’t escape); reduce heat to med 
and steam until a toothpick inserte 
center of cake comes out clean, 20 t 
minutes. If necessary, add more boi 
water to maintain level. Remove c 
quickly and carefully so condefr 
steam doesn’t drip onto cake. Rem) 
cake from steamer. 

5. Run a knife between cake and 
rim to loosen sides. Invert onto af} 
remove pan and parchment, and 
vert again onto another rack. Let (| 
cool at least 10 minutes. With a | 
rated knife, cut cake into diamond} 
wedges. Serve warm or cool. 
Per serving: 140 cal., 15% (21 cal.) from fa} 
4 g protein; 2.3 g fat (0.7 g sat.); 25g carb} 


(0.2 g fiber); 61 mg sodium; 94 mg chol. 4 
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Norwegian Beet Salad 


1. Peel and shred beet, carrot, and apple. Combine in a bowl. 


2. Add nuts, coconut, lemon juice, ginger, and oil to beet mixture; stir. Sprinkle with 
parsley. 


3. Season salad with salt to taste. 


Per serving: 245 cal., 73% (180 cal.) from fat; 2.6 g protein; 20 g fat (3.7 g sat.); 18 g carbo (3.6 g 
fiber); 47 mg sodium; O mg chol. 
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Lentil and Seed Salad 


1. Sort lentils and discard debris; rinse and drain lentils. 


2. In a 8- to 4-quart pan, combine lentils, chicken broth, vinegar, mustard seed, ginger, cumin 
seed, and lemon slices. Bring to a boil over high heat; cover, reduce heat, and simmer until 
lentils are tender to bite, about 45 minutes. Drain, reserving liquid. Let both mixtures cool. 


3. To lentil mixture, add green onions, enough reserved cooking liquid to moisten salad as 
desired (about '/2 cup; save remainder for other uses or discard), and salt to taste. 


Per serving: 314 cal., 7% (22 cal.) from fat; 28 g protein; 2.4 g fat (0.2 g sat.); 48 g carbo (9.1 g fiber); 
61 mg sodium; 0 mg chol. 


Jicama-Grapefruit Salad 


1. Rinse jicama. Cut off and discard skin and any tough fibers. Cut jicama into matchstick-size 
: pieces 2 to 3 inches long. 

2. Rinse onion slices with cool water and drain. 
; 3. With a sharp knife, cut off and discard peel and membranes from grapefruit. Working over 
cae a strainer set over a bowl, cut between inner membranes and fruit to release segments into 
eae strainer. Squeeze juice from membranes into bowl. Measure 2 cup of the juice; save the rest 
oe for other uses. 
4. In a wide serving bowl, mix the 2 cup juice with vinegar, basil, garlic, and 1 teaspoon salt. 
Add jicama, radishes, and onion; mix. 
5. Peel and pit avocado; thinly slice onto jicama salad. With 2 spoons, lift gently to mix and 
add salt and pepper to taste. 








Per serving: 73 cal., 30% (22 cal.) from fat; 1.7 g protein; 2.4 g fat (0.3 g sat.); 13 g carbo (2.1 g fiber); 
75 mg sodium; 0 mg chol. 


ween enn------- ee eenen---- eae enn ene nn eee nee +++ === -- +--+ ae nennee-- seeeee ween anne eee ene -- =e -- enn een nn nnn ne renee nn nnnea- 


Spinach-Kumquat Salad 
1. In a 6- to 8-inch frying pan over medium-low heat, stir pecans often until toasted, about 5 
minutes. Pour from pan into a wide bowl. 


2. Thinly slice kumquats crosswise and remove seeds. Add kumquats, spinach, parsley, and 
cheese to bowl. 


3. Add dressing to salad; mix. Season to taste with salt and pepper. 


Per serving: 294 cal., 70% (207 cal.) from fat; 9.8 g protein; 23 g fat (7.2 g sat.); 16 g carbo (2.3 g 
fiber); 254 mg sodium; 17 mg chol. 
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us for a Fun-fullea weekend, 
so sowe the dAates! 







e Meet the Sunset editors and learn 
some of their favorite tips and ideas 
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¢ Hands-on craft projects 


Sunset ¢ Outdoor entertaining ideas 


eno eae ¢ Celebrity chef cooking 
demonstrations 
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HOW. THE "WES ite ihe 


Hands-on home | 


An artful house designed and built by its owners 


is beautiful and energy-efficient 


By Peter O. Whiteley 


mw The story of Martha and Steve Rosenblatt’s house is one of vision, experi- 
mentation, persistence, and sweat equity. “I worked on it every day, all day, 
for almost six years!” exclaims Steve. Nestled into an oak-studded hillside, the 
slate-roofed house has an informal European-country look well suited to 
the Wine Country of Northern California. It’s full of gracious spaces and 
handmade details. 


JAY GRAHAM 


The exterior walls, which are 12 inches thick, are made of an insulating 
concrete-forming system called Rastra. The process incorporates recycled poly- 
styrene and concrete into giant hollow blocks that are filled with reinforcing 
bars and concrete. The thick walls offer structural strength, high insulation, and 


sistance to fiz nsects, and rot. 
building system was unfamiliar to local officials, so Steve first built a 
demonstration wall, put it on a truck, and brought it to the county building 


cepartment. Che Rosenblatts lived in a trailer for 11 months while they built a 
guest house. After moving into the guest house, they started to design the main 
house, first building a barn out of Rastra to become familiar with the system. 

While a smal! crew of workers helped with some of the construction, Steve 
began to fabricate the stainless-steel windows and doors in his shop. “I built all 
but three or four of the windows, which mostly took about a day apiece, and 
the doors, which took about a week each.’ 
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The carved front door 
(above left) offers the 
first hint of expressive 
details in this carefully 
crafted house. The 
Rosenblatts—and their 
dog, Zuri—enjoy 
walking the land. Their 
flowing living-dining 
area and kitchen open 
gracefully to the 


outdoors. 
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The old is new again 

Recycled materials add a rustic 
patina throughout the home. Lum- 
ber from a demolished warehouse 
clads the kitchen cabinets, refrigera- 
tor surround, and main island. Red- 
wood timbers from old wine vats 
serve as posts and laminated beams 
in the living room. The fireplace in- 
tegrates a sheet of rusted steel plate 
discovered in a neighbor’s field. 
“It’s hard to get really good rust— 
you can’t make it, you have to find 
it,” says Rosenblatt. Perhaps the 
most functional piece of recycled 
material lies hidden in the base- 
ment: A 1,000-gallon st 


iinless-steel 
tank from an old fire truck serves as 
the reservoir for the solar water sys- 
tem that heats the floors, spa, and 
hot water 

Other parts of the house incorpo- 
rate materials from the site. Lumber 
for the bathroom and hall cabinets 


comes from the one oak tree felled 
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when the land was cleared. Using 
ice-cube trays and _ fishing-tackle 
boxes as molds, Martha made drawer 
pulls from acrylic casting resin 
poured around acorns, lichen, and 
grasses she found. The couple also 
made tiles out of the heavy clay dug 
from their hill. 


(Continued on page 96) 
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Inspiring ideas 
abound, from the 
disguised, multi- 
drawer-fronted 
kitchen recycling bin 
to the cabinet inset 
in the thick wall to 
the artful door and 
drawer pulls made 
of small cuttings 
encased in clear 


resin. 
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Attention to detail 


The monolithic floor and stairs of 


lain room are an inspired work 


and loads of 


giue. The surfaces are built 
trom slender pieces of °:-inch-thick 
plywood laminated together, then 


sanded smooth. The seamless effect 
adds to the feeling of spaciousness. 
In addition, the house features cast- 
concrete counters, sinks, wall tiles, 
mantels, windowsills, and patio tiles 


that Rosenblatt designed and cast on 


re 
apn 
Ry 





site. His concrete work drew so much 
interest from local designers and 
architects that he began a now flour- 
ishing business called Sonoma Cast 
Stone, specializing in concrete tiles, 
countertops, and sinks. 

Still, there could have been more. 
“I guess the best part of our house is 
Martha saying ‘No’ to some of my 
wilder schemes,” admits this cheerful 
man, blessed (or cursed) with a 
boundless supply of energy, skill, 
and ideas. @ 
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DINg your kitchen can be like staring at a blank sheet of paper. Allow us to help you fill it. With seven Wha direqfon wf yon he 
ent wood types, 22 fine furniture finishes and a countless number of storage features, molding options KrafcMaid 


lecorative enh nts, this j i imp! ly what you're looking for. ; 
: ive enhancements, this just might be the simplest way to find exactly what y g Cabinetry 


For YOuR FREE KRAFTMAID IDEA BOOK, CALL 1-800-791-1990 WWW.KRAFTMAID.COM 
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Alegrated controls with duakspeed convection and variable-speed broiling 





4 | A y ae 
i for gourmet resulfaau might say it cooks as good as it looks. Visit jennair.com 
or call 1-800Jenin-Ajr/ And create,a picture-perfect kitchen of your own. 
Se Cee | “) MAJENN-AIR 








k<oll bar 


le term towel bar new mean- 


} 


led-up towel fits into edch 
urved bottle holder for a tidy 
ok. Attach two such racks to 
'e bathroom wall, as shown 
re, and you have room for 
ght towels. Talk about some 


whites! — Daniel Gregory 





is wall storage device gives 


g—it’s actually a wine rack. A 
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Geared to recycle 


esource Revival is a 

Portland-based com- ae | 

pany that recycles parts aa 
of old bicycles and automobiles 
into functional and decorative 











products ranging from tables and 
picture frames to earrings. 

Some of their latest products 
include the Pendulum Auto 
Clock ($114), approximately 14 
inches in diameter, made from 


the flexplate found in an automatic 
transmission. The pendulum, which 
peeks through a pair of holes at the 
bottom of the clock, began life as a 
bicycle sprocket. The Tea Light 
Holders (two for $24) combine a 
housing and a sprocket from the 
rear hub of a bicycle wheel. To see 
more of the company’s inventive 
products, visit www.resourcerevival. 
com or call (800) 866-8823. 

— Peter O. Whiteley 


i View fence 


mw “Please keep out, but do peek 
in” is the message conveyed by 
this handsome 5'2-foot-tall fence 
that borders a beachfront sidewalk 
in La Jolla, California. Dark green 
paint, board-and-batten siding, 
and an upper band of window- 
shaped openings give it an archi- 
tectural presence. Window grids 
are covered with copper mesh 
that blocks light but still allows 
views into the garden. 

DESIGN: Landscape Resource 
Group, San Diego (619/284-8489), 
with builder Joseph Wood (619/ 
462-9663) — PO.W. 
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home guide - project 


Tiling a tabletop 
the easy way 


g This project makes use of a new line of 
indoor-outdoor tiles that are designed to 
eliminate one of the problem areas where 
kitchen, bath, and outdoor tile counters 
often fail—the leading edge. Usually, a trim 
tile faces the outside edge, and the assault 
of water and weather deteriorate the grout 
seam between the top surface and the edge 
tile. These new tiles—'2 inch thick and 52 
inches square in 20 colors—wrap from the 
top surface 1'4 inches down the edge, cre- 
ating a P-shaped lip that eliminates the 
need for edge trim tiles altogether. 

Handcraft Tile of Milpitas, California, de- 
signed these Table Top Tile Kits for easy 
use. Field tiles are $5, sill tiles $15, and cor- 
ner tiles $25; the protruding lip on sill and 
corner tiles extends 1'%4 inches. 

(877) 262-1140 or www.handcrafttile. 
com. — PO.W. @ 


Step by step 





SUN 


The distinctive 
lip of the corner 
tile—shown 
upside down at 
left—fits over 
table edge. Sill 
tile, above, is 
being set in 
mortar. 


i Start with a small table 
from an unfinished fur- 
niture store. Our Craftsman- 

style side table cost $98. 


eae how many 
full tiles, plus seams, 
you'll need and augment 
the table’s edges if neces- 
sary, SO you don’t have to 
cut tiles. For example, we 
added 1-by-1s to the 
edges to make the top 
measure 221/2 inches 
square. That’s enough for 












four full tiles on a side— 
two sill tiles and two corn 
tiles—and intervening gra} 
seams. Four field tiles fit < 
the tabletop’s center. 


Go the wood. We | 
used a Red Oak stai| 
from Minwax that comple) 
ments the color of the tile! 


AS sealing the woc 
with a satin polyure- 
thane, cut a piece of con- 
crete backerboard to fit tf 


top; glue and screw it to , 
the table. 


at the tiles to 
check spacing, then } 
glue them in place with | 
thin-set mortar. 


6 Let dry overnight, the} , 
grout. 


























- this is every door 
without a deadbolt. 





To a burglar 
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© 2001 INGERSOLL-RAND COMPANY 


stlarve him. 


Put Schlage® Maximum Security Handlesets and Deadbolts 
on all your entry doors—front, back and garage—and bad A N 
guys suddenly lose their appetite. r 


STOP’EM WITH A SCHLAGE. G22 


Improve your door’s appearance by adding 
Ives solid brass door hardware from Schlage. 


SCHLAGE. 


—~___ Residential Security 2 Safety 
An Ingersoll-Rand Company 
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macy's 


Macy’s San Francisco 
170 O'Farrell St. 
San Francisco, CA 94102 
415-397-3333 


Macy’s Hillsdale Home Store 
2838 S. El Camino Real 
San Mateo, CA 94403 
650-341-3333 


Macy’s Valleyfair 
3051 Stevens Creek Blvd. 
Santa Clara, CA. 95050 
408-248-3333 


Macy’s Sacramento 
414 K St. 
Sacramento, CA 95814 
916-444-3333 


Macy’s Roseville 
1152 Galleria Blvd. 
Roseville, CA 95747 
916-771-3333 


Macy’s Sunrise 
6180 Sunrise Blvd 
Citrus Heights, CA 95610 
916-962-3333 


Macy’s Concord 
#410 Sun Valley Mall 
Concord, CA 94520 

925-689-3333 


Macy’s Monterey 
100 Del Monte Center 
Monterey, CA 93940 

408-372-3333 


Macy’s Reno Home Store 
6011 S. Virginia St. 
Reno, NV 89502 
115-826-8333 


Macy’s Pleasanton Home Store 
4255 Rosewood Dr. 
Pleasanton, CA 94588 
925-227-486 | 


Macy’s Fresno Home Store 
1732 E. Shaw Ave. 
Fresno, CA 93710 

559-222-661 | 


Macy's Coddingtown 
555 Coddingtown Mall 
Santa Rosa, CA 95401 

707-579-3333 


Macy’s Novato Home Store 
100 Vintage Way 
Novato, CA 94945 
415-892-3333 


Macy’s South Coast Plaza 
3333 Bear St. 
Costa Mesa, CA 92626 
714-708-3333 


Macy’s Del Amo 
21600 Hawthorne Blvd. 
Torrance, CA 90503 
310-370-851 | 


Macy’s Mission Valley Home Store 
1555 Camino De La Reina 
San Diego, CA 92108 
619-299-981 | 


Macy’s Thousand Oaks 
350 West Hillcrest Drive 
Thousand Oaks, CA 91360 
805-496-4444 


Macy’s Woodland Hills 
6100 N. Topanga Canyon Blvd. 
Woodland Hills, CA 91367 
818-313-8844 























the Western eye 


Leather lightens up 


Bright new colors for decorating with leather 










By Jil Peters e Photographs by James Carrier 


ombine leather’s soft, supple texture and durability with vibrant 
color and you get an eye-catching material with many decorative 
uses, as these new products demonstrate. 

Leather can be a very serious material—often used in studies and 
clubs—but in these strong colors, it’s just seriously fun. From a fire en- 
gine red firewood carrier to a tawny yellow journal cover, leather acces- 
sories can brighten up your home this winter. F THA 


Such accessories make great hostess and housewarming gifts. For ; 
coast 


sources, see page 47. 
add sf 




















¢ graphic cc 
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leather, 
is durab 
liquid-res: 
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recycled le 
Clean-lined, sophisticated leather accessories can be 
incorporated into almost any decor—whether you 
are adding a pillow accent, framing a favorite photo, 
or storing a wool throw. Synthetic 
™, leather—bound journals are 
an affordable luxury. 
\ 
Ideal for 
stylishly 






storing wood 


works eqdi ially 
well for keeping 
magazines or 
catalogs neatly 


contained. 
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It’s a golf cart. No, it’s a shopping cart. Actually, it’s the new THINK” neighbor 
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|-866-24-THINK or plug into thinkmobility.com today. Availability is limited. 
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Stairs that | 
rise and shine 


m When space is tight, the stairway 
can be one of a home’s hardest- 
working features. In addition to get- 
ting you from one floor to another, 
a stair can function as a miniature 
library, gallery, or storage cabinet, 
or even all three. In the words of 
Washington-based architect David 
Pelletier, “I look at every wall [of a 
Stairway| aS an opportunity.” 


Stair as library 

The example Pelletier designed for a 
house on Camano Island, Washing- 
ton, sports 12-inch-deep shelves 
that border both stair runs. As you 
go up and down, you find yourself 
at eye level with the display spaces. 
“It’s the perfect location for small, 
intimate objects,” the architect says. 
“If you put small photos in a large 
room, they would be lost. But on a 
32-foot-wide stairway, you get a 
close look. It’s a great place to have 
collections.” This stairway is also a 
book tower. 

DESIGN: David Pelletier (for Designs 
Northwest), Pelletier + Schaar, Stan- 
wood, WA (360/629-5375) 


Stair as accent wall 

Another approach is to treat the stair- 
case as a focal point. That’s what ar- 
chitect Celeste Lewis did in this Lake 
Oswego, Oregon, house. An arrange- 
ment of shallow box-shaped shelves 

id cabinets and 3-foot-deep draw- 

encloses the stair, defines one 
end of the dining room, and screens 
the upstairs hallway. 

The open shelves hold art pieces; 
china is stored in the drawers. With its 
handsome railing. the staircase is 
practically a giant work of sculpture. 
DESIGN: Celeste Lewis Architect, 
Portland (503/241-0252) 


mart Spaces 


Making more out of less 
By Mary Jo Bowling 
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1 popover. 
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ost like magic, simple mixtures of eggs and flour 
into expansive, golden mounds—popovers and 
puffs. What’s the secret of their silhouette? 

of these classics as edible hot-air balloons. Both 
eggs, flour, and butter. When the batter is heated 
, the liquid in it vaporizes; the steam stretches the 
re before the proteins in the eggs and flour solidify 
form a crisp shell. The oven temperature is critical: It 


Classic Popovers 


AND COOK TIME: About 1 hour 


s: If using cups that are slightly smaller or larger than 
p, adjust the baking time proportionately. You can 
the popovers up to 1 day ahead; wrap airtight and 
at room temperature. To recrisp, place slightly apart 
baking sheet and bake in a 375° oven until crisp, 
t5 minutes. 


S: 6 popovers 


large eggs 

cup all-purpose flour 

cup milk 

About 1 tablespoon melted butter or margarine 


teaspoon salt 


a blender or bowl, whirl or beat eggs, flour, milk, 1 
n butter, and salt until smooth. 

erously brush six nonstick popover, custard, soufflé, 
uffin cups ('/2-cup capacity; see notes) with butter; if 
pans without a nonstick finish, coat with cooking oil 
instead. Pour batter equally into cups, filling them */4 to 
full. Set cups about 2 inches apart in a 10- by 15-inch 
d baking pan. 

€ popovers in a 375° regular or convection oven until 
ned and puffy, 40 to 45 minutes. Pierce each popover in 
places with a thin wooden skewer, then continue 
g until very well browned and crisp, about 5 minutes 
rt. Remove from oven and run a thin-bladed knife 
een edge of each popover and cup to loosen. Lift 
vers from cups and serve hot. 


pover: 172 cal., 41% (71 cal.) from fat; 6.6 g protein; 7.9 g fat 
t.); 18 g carbo (0.6 g fiber); 186 mg sodium; 122 mg chol. 


food - entertaining 


Foolproof pufts 


Easy steps for making classic popovers and cream puffs 


needs to be hot enough to cause the puffs to expand 
quickly, but not so hot that they set before they have a 


chance to balloon. Make sure you preheat the oven to just 
the right temperature, and check its accuracy with an 
oven thermometer. 

That’s easy payment for the pleasure of spooning fruity 
jam into a steaming popover for breakfast or breaking 
into a cream-filled puff drizzled with chocolate. 





Popover tips 


¢ Beat the batter just until 
smooth; overbeating it can 


break up the structure. e Popovers are perfect 

e Pour batter into every other — vehicles for both savory and 
cup if your muffin tins have sweet fillings: Split large 
less than 1 inch between ones open and spoon 
cups; popovers need room in softly scrambled eggs; 
for their tops to expand. top with cheese and salsa 

¢ Fill cups % to almost full, or diced tomatoes. Or for 
so batter can pop up over dessert, slit popover tops 
the edges. open and fill with a scoop 

e Puncture popovers once of vanilla or chocolate 


they have puffed and the shell — ice cream; top with peeled 
has set (to release the steam); orange segments and 
return them to oven to firm up. caramel sauce. 


By Linda Lau Anusasananan ¢ Photographs by James Carrier ¢ Food styling by Susan Devaty 
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FOOD STYLING: BASIL FRIEDMAN (2) 






































Romance your 
Valentine with a 
heart-shaped 
cream puff. 


Cream Puff Dough 
(Pate a Choux) 


PREP AND COOK TIME: About 15 minutes 


NOTES: Use this basic dough to make 
the Classic Cream Puffs, Berry Hearts 
with Chocolate-Orange Cream, and 
Asiago-Pepper Puff Ring that follow. 


MAKES: 2'2 cups dough; 8 to 10 servings 


¥2 cup (“% lb.) butter or margarine 
1 tablespoon sugar (optional; for 
dessert puffs only) 


1 cup all-purpose flour 


4 large eggs 


1. In a 3- to 4-quart pan, combine 1 
‘r, butter, 
bring to a boil over high heat. 
ind stir quickly 

from pan 
sides and masses together. Remove 
from heat and stir uniil 
incorporated and mixture is sn 
Let cool about 5 minutes 
occasionally. 


kture pulls 


flour i: 
iooth 


St ring 
tirring 


2. To mix by hand, add eggs, one at < 
time, to warm butter-flour mixture in 
pan, beating with a wooden spoon 
after each addition until dough is 
smooth and satiny. 
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and the sugar if 





Jog a 


To mix with an electric mixer or food 
processor, scrape warm butter-flour 
mixture into a bowl. Add eggs, one at a 
time, beating or whirling after each 
addition just until smooth; do not 
overmix. 


Per serving: 157 cal., 63% (99 cal.) from fat; 
3.9 g protein; 11g a 6. 4 g sat.); 9.8 g carbo 
(0. 3 g fiber); 119 mg sodium; 110 mg chol. 


Classic Cream Puffs 


PREP AND COOK TIME: About 1% hours 


NOTES: You can make the puffs 
(through step 2) up to 12 hours 
ahead; wrap airtight and store at room 
temperature. Freeze to store longer. 
To use, place puffs (thawed, if frozen) 
slightly apart on a 12- by 15-inch bak- 
ing sheet. Bake in a 400° oven until 
crisp, 5 to 8 minutes. 


MAKES: 10 servings 


1. Spoon Cream Puff Dough (recipe 
precedes) into 10 equal mounds 
(about 4 cup each) about 2 inches 
apart On two lightly buttered 12- by 
\5-inch baking sheets. 


2. Bake in a 375° regular or convec- 
tion oven until puffs are golden, 25 to 
435 minutes; if baking the sheets at the 
same time in One oven, switch their 


ee 






















Panis sat 


Cream puff tips 


® Stir the butter-flour mixture over 
high heat until it’s very thick and pa 
and pulls away from the sides of 7 
the pan. Remove from heat and s stil 
until smooth. 
® Cool the butter-flour mixture bri 
stirring occasionally, before adding 
the eggs. t 
e Beat in the eggs, 
one at a time, with a 
wooden spoon, an 
electric mixer, or a 
food processor until 
the dough is smooth 
and satiny. If using a 
machine, don’t over- 4 
mix, or you'll break down the struct 
that stretches, sets, and holds the | 
steam in. q 
* After the dough has expanded i ‘ 
airy puffs in the oven, puncture the. 
to release the steam, then bake a fe 
Pa more minutes to firm and crisp shell. 


ot 8 te 


positions halfway through. Wi 
wooden skewer, poke each puff in 
eral places, then continue baking } 
golden brown, dry, and crisp, 5 
minutes longer. Transfer puffs to 
to cool completely. 


3. Slice the top third off each 
Fill each bottom with '%2 cup of of 
the following: ice cream, Choco 
Orange Cream (recipe follows) 
lightly sweetened whipped cf 
flavored with vanilla or a liqueur. 
with tops, and drizzle each pu ff 
2 to 3 teaspoons chocolate ice cr 
topping or sprinkle lightly 


powdered sugar. 

Per serving: 332 cal., 54% (180 cal.) from 
6.4 g protein; 20 g fat (12 g sat.); 34 g @ 
(0.3 g fiber); 196 mg sodium; 142 mg ch 


| 


Berry Hearts with | 
Chocolate-Orange Creat 


PREP AND COOK TIME: About 1 hou 


NoTEs: If you’re uncomfortable s 
ing the hearts freehand, use a 
tipped pen to draw heart me | 
least 2 inches apart on cool 
parchment cut to fit baking she 
Turn paper over, place on sheets, 
spread paste to fill outlines. For 
crispest puffs, fill just before serv 










experience 
raspberry rapture. 


> 


f ur | Tee 














otherwise, fill up to 4 hours ahead, 
then cover and chill. 


MAKES: 10 hearts 


1. On two lightly buttered 12- by 15- 
inch baking sheets, using a narrow 
spatula, shape '4-cup portions of 
Cream Puff Dough (recipe on page 
110) into hearts 3 inches across widest 
dimension and 3 inches long in the 
center. Make the V in the top of the 
hearts deep, since they lose definition 
as they bake (see notes). 


2. Bake and cool as directed for Classic 
Cream Puffs (recipe precedes), step 2. 


3. Slice hearts in half horizontally. 
Set each base on a dessert plate and 
fill with Chocolate-Orange Cream 
(recipe follows). 


4. Rinse and drain 2 cups fresh rasp- 
berries; pat dry. Distribute berries even- 
ly over filling (save a few for garnish if 
desired). Set heart tops over berries. 
Garnish with semisweet chocolate 
curls and sift powdered sugar or un- 
sweetened cocoa lightly over the top. 


Per heart: 487 cal., 65% (315 cal.) 
from fat; 7.7 g protein; 35 g fat 
(21 g sat.); 38 g carbo 
(2 g fiber); 235 mg 
sodium; 182 mg chol. 


Chocolate-Orange Cream 


PREP TIME: About 20 minutes 


NOTES: You can make this filling up to 
2 hours ahead; cover and chill. 


MAKES: About 1 quart 


1. In a bowl, with an electric mixer on 
high speed, beat 1 package (8 oz.) 
neufchatel (light cream) cheese (at 
room temperature), 1 teaspoon grated 
orange peel, and 1 teaspoon vanilla 
until smooth. Add 2 cups whipping 
cream and beat on low speed until 
blended, then on high speed just 
until mixture resembles stiffly beaten 
whipped cream (do not overbeat). 


2. Sift 1% cups powdered sugar and 
fold into cream mixture. Fold in 2 cup 
finely chopped semisweet chocolate 
until evenly distributed. 


Per 2 cup: 373 cal., 68% (252 cal.) from fat; 
4.5 g protein; 28 g fat (18 g sat.); 28 g carbo 
(0.6 g fiber); 135 mg sodium; 88 mg chol. 


Chocolate 
sauce cascades 
over a classic 


cream puff. 
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Asiago-Pepper Puff Ring 
PREP AND COOK TIME: About 1 hou 


NOTES: Serve as a hot bread with se 
and salads. You can make the puff: 
up to 1 day ahead; cool on a rack 
store airtight at room temperatut 
recrisp, place on a baking sheet 
bake in a 400° oven until crisp, 5 

minutes. 2 


MAKES: 8 servings 


| 


aN 
1. Follow recipe for Cream }¥ 
Dough (page 110), but in step i” 
Yy teaspoon pepper to water © 
reduce butter to 6 tablespoons. In¢ 
2, after beating in last egg, stir in % 
(3 oz.) shredded asiago cheese. — 
2. On a buttered 12- by 15-inch bak 
sheet, drop eight equal portions (ab 
’s cup each) of asiago-pepper do 
side by side with edges touching 
an 8-inch circle. Sprinkle with anot 
Ys cup shredded asiago. 
3. Bake in a 375° regular or conveet 
oven until browned, 40 to 50 min 
Pierce each puff in several places wij 
wooden skewer and return to 0¥ 
Bake until well browned and crisp 
7 minutes longer. With a spatula, 
ring off pan. Serve hot, breaking) 
puffs to eat. 
Per serving: 221 cal., 61% (135 cal.) from 


7.9 g protein; 15 g fat (8.7 g sat.); 12 g cat 
(0.5 g fiber); 246 mg sodium; 138 mg che 
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food guide 


By Jerry Anne Di Vecchio 
Photographs by James Carrier 


Lamb from 
Down Under 


= I love Australia’s vitality, its dynamic 
food scene, and the crowd of Aussie 
friends I’ve accumulated through the 
years. Take Peter, for instance, and his 
buddy Bronwyn—culinary enthusi- 
asts both. As house guests one after- 
noon, they announced they were 
going to cook lamb shanks, and who 
knows how to do that better than Aus- 
tralians? As the shanks roasted gently 
in the oven—untended—their mel- 
low, herbal aroma filled the house, 
and Peter demonstrated a true virtue 
of the dish: He took a nap before we 
shared this cozy winter’s-eve meal. 


Lamb Shanks with 
Olives and Capers 


PREP AND COOK TIME: About 3'2 hours 
NOTES: If you can’t find pitted olives, 
you can use those with pits (warn 
guests to bite with care) or you can cut 
the olives from their pits (keep the 
pieces as large as possible). 
MAKES: 6 servings 

6 lamb shanks (about 6 lb. total) 

1 jar (4 oz.) capers, drained 


12 cups pitted green olives in brine such as Picholine 
(see notes) 


1 cup fresh rosemary leaves or 3 tablespoons dried 
rosemary 


1 bottle (750 ml.) dry white wine 
2 teaspoons fresh-ground pepper 
teaspoons grated lemon peel 

tablespoons lemon juice 
Lemos Couscous (recipe follows) 


\bout 3 cups watercress sprigs, rinsed and crisped 


with about 1 cup of the wine in a blender and whirl1 
minced. Scatter capers, olives, and rosemary over lamb 


pour rosemary-wine mixture evenly over lamb) and add: FA 


wine (the rest of the wine if whirling some with rosem: 


stir around shanks to scrape up browned bits. Sprii 4d 
pepper and lemon peel over meat; add lemon juice to } P 


Cover pan tightly with lid or foil. 


3. Bake until meat is very tender when pierced and f , 


easily from the bone, 3 to 34 hours. 

4. Spoon equal portions of Lemon Couscous into w 
shallow bowls. With tongs, lift lamb shanks from pan an 
one on couscous in each bowl. Skim and discard fat ff 
juices in pan. Ladle juices with olives and capers over 
Garnish each bowl with about 2 cup watercress sprigs. 


Per serving: 676 cal., 24% (162 cal.) from fat; 75 g protein; 18 g fat 
(5.3 g sat.); 49 g carbo (3.6 g fiber); 1,753 mg sodium; 200 mg che 


Lemon Couscous. In a 1'/2- to 2-quart pan over high F 
bring 2 cups fat-skimmed chicken broth to a boil. Stir 





nd 


I | 


i. Rinse lamb and pat dry; lay shanks side by side in a 12- package (12 oz.) couscous and half of a preserved let 


by 17-inch pan about 2 inches deep. Bake in a 450° regular _ (available in gourmet food stores), finely chopped (or u 
or convection oyen, turning once, until meat is well teaspoons grated lemon peel and 3 tablespoons lef 
browned all over, about 25 minutes total. Reduce oven juice). Cover, remove from heat, and let stand 5 minu 
“mperature to 325‘ Fluff couscous with a fork and-serve. Makes 6 servings. 
inwhile, place capers and olives in a fine strainer and _ Per serving: 227 cal., 1.6% (3.6 cal.) from fat; 9.9 g protein; 0.4 g f 


with cool water; drain. Mince rosemary or combine (0.1 g sat.); 45 g carbo (1.9 g fiber); 224 mg sodium; 0 mg chol. 








\vocado fan 


lf avocados had a fan club like 
Dilywood stars do, I'd be a 
ember. In the absence of that, 
1a fan of a new tool that 
lickly and neatly cuts avocados 
to even slices that you can tip 
ut of the shell and fan dramati- 
ally onto a plate—or use any 
ay you choose. Just cut a ripe 
/0 ado in half (nard-shell Hass 
best), pop out the pit, and 
de the avocado slicer (one size 
s all) under the flesh against the 
Jel. If there is any pulp left in the 
ell, scoop it out with a spoon. 
ne slicer, made by Progressive 
ternational, is available in cook- 
are stores for about $15. 

And now, with avocados at 
Bak quality and tomatoes not 
orth writing home about, try this 
Pasonal re-do of a BLI—a BLA 
0, not blah): Layer avocado 
ices, cooked bacon, and lettuce 

whole-grain toast, spreading 

= bread with any extra avocado 
cooped from the shell. 





Fruit-full balsamics 


m Balsamic vinegar has a natural affinity for fruit. 
Taking this relationship one step further, Peggy 
O'Kelly, at the St. Helena Olive Oil Co. in Napa 
Valley, ages balsamic vinegar with fresh rasp- 
berries, strawberries, blueberries, cranberries, 
or cherries, enriching each batch with a touch 
of vanilla. The resulting flavors are even more 
fruit-friendly than plain balsamics. Use them to 
dress salads, to replace lemon in zippy desserts 


Date with 
a salad 


@ Celery is crisp, crunchy— 
and sometimes stringy. But 
trim off the long fibers that run 
the length of the stalks, then 
shave the stalks paper-thin, 
and you have a whole new 
taste and texture: melting 
snowflakes with a bit of snap. 
At San Francisco’s 42 Degrees 
restaurant, chef-owner Jim 
Moffat contrasts the cool, 
moist celery with intense, 
sweet dates, topping them 
with shavings of parmesan 
cheese for a delightfully simple 
salad. He seasons the combina- 
tion with aged balsamic vine- 
gar; the berry balsamics above 
add a lovely layer of flavor. 


Date and Celery Salad 


PREP TIME: About 25 minutes 

NoTES: You'll need a bunch of celery 
that weighs about 1°44 pounds; use a veg- 
etable peeler to pare the coarse fibers 
from the curved back sides of the stalks, 
then use the peeler or a vegetable slicer 
to cut them diagonally into paper-thin 
slices. You can cut the dates, cheese, and 
celery up to 4 hours ahead; chill them 
separately airtight. Assemble the salad 
just before serving. 

MAKES: 4 to 6 servings 


9 to 12 Medjool dates 

3 cups paper-thin slices celery 
(see notes) 
About '2 teaspoon kosher or other 
coarse salt 


and beverages, and to complement meat, poul- 
try, and fish; just splash them on the meat or in 
marinades and sauces. The berry balsamics sell 
for $4.95 (60 ml) and $11 (250 ml). 

lf you can’t find the berry balsamics at well- 
stocked supermarkets, gourmet shops, 
or cookware stores, order them from the 
company’s tasting room at 8576 St. Helena 
Highway, Rutherford, California (800/939-9880 
or www.sholiveoil.com). 





2 ounces parmesan cheese, cut into 
paper-thin slices 


About 2 tablespoons balsamic or 
berry-flavored balsamic vinegar 


1. With a sharp knife, cut dates from pits 
lengthwise into '4-inch-wide strips; 
discard pits. 

2. In a bowl, gently mix the celery with 
salt to taste (the mixture should taste 
slightly salty). 


3. Mound celery equally on salad plates. 
Scatter dates, separating pieces, over 
celery; top equally with parmesan slices. 
Drizzle about 2 teaspoons vinegar over 


each salad. 
Per serving: 140 cal., 19% (26 cal.) from fat; 
5.1 g protein; 2.9 g fat (1.8 g sat.); 26 g carbo 


(3.2 g fiber); 390 mg sodium; 7.5 mg chol. 
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It’s not just for 
toast anymore. 





There are many creative ways to 
enjoy Sun-Maid Raisin Bread. 
(heck out this great idea — 
then visit our website 
for even more recipes. 
www.sunmaid.com 


Strawberries 
and (ream 


Spread cream cheese 
on toasted Sun-Maid 
Cinnamon Swirl Raisin 
Bread and top with 
GSSRERS .. Strawberry 
Jam. Serve for breakfast, 
lunch or a snack. 





Only the best from under the sun’ 
a << chance 








m= In the Napa Valley, where I live, our 
hot, dry summers and cold, gray win- 
ters instill in me the desire—no, the 
need—to eat and drink seasonally. 
This time of year, with cold rain 
whipping around the vines, I’m sim- 





ply not in the mood for a light salad 
and a crisp Pinot Grigio. The cold- 
weather, cozy-wine, comfort-food 
zeitgeist is upon us, and words like 
big, rich, and red make more sense 
than ever. With that in mind, here are 
some delicious reds you might con- 
sider drinking one night soon. 


Zinfandel 

Our hometown girl (most of the 
world’s Zin is in California), Zin is a 
wintertime winner thanks to its hedo- 
nistic texture, a fascinating cross be- 


PICKS FOR THE SEASON 

= Geyser Peak Zinfandel 1998 
(Sonoma County), $17. Jammy and 
saturated with blueberry and cherry flavors. 

« Peter Lehmann Shiraz 1999 
(Barossa Valley, Australia), $20. 
VVarm, generous, and mouth-filling, with 
great density and structure. 

«McDowell Valley Syrah 1999 (Men- 
docino), $12. One of the oldest produc- 
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Warming reds for winter meals 
By Karen MacNeil-Fife 





THOMAS J. STORY 

































tween velvet and pancake syruy 
best Zins possess a thick, jammy) 
ity that makes them enormoush 
fying with heartwarming dish¢ 
pot roast, pizza, lasagna—even | 
roni and cheese. Plus, Zin’s 
fruity quality means it stands uj 
to spice, making it the perfect 
for, say, a mole dish or enchilad: 


Shiraz ! 
Australian Shiraz is dramaticall 
tinct from its counterpart in Fil 
Syrah. Imagine a wine that’s f) 
than most Zinfandels and as d| 
concentrated as the best Cabe 
Expect tidal waves of menthol, ¢ 
late, blueberry, and licorice flave’ 
California and Washington (whe; 
grape is gaining fast in populs 
some Syrahs lean toward the | 
Australian style; others are le 
more “French.” In Australia, Shi , 
drunk with grilled or broiled m 
often beef or sometimes kanj 
(which leaves you with at leas) 
comforting option). 


Cabernet Sauvignon | 
The king of reds didn’t gé| 
reputation by being wishy-was]| 
bland. Super structured, dense! 
full of cassis and dark chocolat! 
vors, Cabernet is a commanding, 
pelling wine. It will swamp a de 
entrée, so serve it with some 
equally powerful: a rib roast, roa}, 
of lamb, or thick veal chops. @ _ 


ers of Syrah in California still makes one) 
the best bargains, with flavors reminisce!) 
of cherry pie and hints of vanilla. A very | 
isfying red; a more than satisfying price. | 


«Fetzer Barrel Select Cabernet 
Sauvignon 1998 (North Coast, 
CA), $17. A Cabernet like this—full ot 
simple but delicious boysenberry and 
cassis flavors—makes a Sunday-night 
roast memorable. 





It'll be gone before you can see how fresh it stays. 


x. 


OOKIE My 


a ray NY. on { Va 
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RAISINS 





* more raisins than the government requires for raisin bread. Only the best from under the sun’ 
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Kitchen Cabinet 


Readers’ recipes tested in Sunset’s kitchens 


Mayan Chicken 
Beverly Smick, 
Coulee Dam, WA 


his chicken dish, which Bev- 

erly Smick serves with rice 
and beans, was inspired by one 
she enjoyed on a recent trip to 
Belize. The chicken gets its red 
color from a paste made of 
achiote seeds (from annatto 
trees), commonly sold in Latin 
American markets. 


PREP AND COOK TIME: About 1% 
hours, plus at least 3 hours to chill 


MAKES: 4 servings 
4 chicken breast halves 
(about 10 oz. each), skinned 


2 tablespoons salted red 
achiote paste (see note 
above) 


can (14! oz.) crushed tomatoes 
tablespoons lemon juice 
tablespoons minced fresh ginger 
tablespoon minced garlic 

/2 teaspoon dried thyme 

2 teaspoon salt 

2 teaspoon ground cumin 

2 teaspoon dried oregano 

4 teaspoon pepper 

1 tablespoon olive oil 


1 green bell pepper (8 0z.), rinsed, 
stemmed, seeded, and chopped 


1 onion (8 0z.), peeled and chopped 


1. Rinse chicken and pat dry. Rub 
achiote paste all over chicken. In a 
bowl, mix tomatoes, lemon juice, 
ginger, garlic, thyme, salt, cumin, oreg- 
ano, and pepper; add chicken and turn 
to coat. Cover with plastic wrap and 


chill at least 3 hours or up to 1 day. 

2. Pour oil into a 10- to 12-inch frying 

pan over medium-high heat. When hot, 
id 9epper and onion and stir 

often untii limp, abou: 10 minutes. 


3. Add chicke. and its marinade to pan 
and bring to a boil; reduce heat, cover, 
and simmer until chicken is no longer 
pink at the bone (cut to test), about 10 
minutes. With tongs, transfer chicken 
to a wide, shallow serving bowl; pour 
sauce over chicken. 


Per serving: 319 cal., 18% (56 cal.) from fat; 
45 g protein; 6.2 g fat (1.1 g sat.); 20 g carbo 
(2.5 g fiber); 762 mg sodium; 107 mg chol. 
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Achiote paste—sold with Latin American foods— 


gives this chicken color and flavor. 


Salmon Cakes 
with Cilantro-Ginger Aioli 
Jennifer Swezey-Rudnick, Boulder, CO 


ennifer Swezey-Rudnick serves these 

flavorful cakes over sautéed greens. 
She bakes the salmon first and makes 
her own mayonnaise for the aioli; we’ve 
simplified by starting with unbaked 
salmon and prepared mayonnaise. 
PREP AND COOK TIME: About 45 minutes 
MAKES: 10 cakes; 5 main-dish servings 


1° pounds boned, skinned salmon 
fillet, cut into chunks 


4, cup cornmeal 


Os 


tablespoons minced shallots 
tablespoons mayonnaise 
tablespoons soy sauce 
tablespoon Chinese hot mustard 
teaspoons minced garlic 
teaspoons minced fresh ginger 
teaspoon Chinese five spice 


No Ke WK KY KH NK KW 


tablespoons salad oil 
Cilantro-Ginger Aioli (recipe 
follows) 


1. In a food processor, working in 
batches, pulse salmon just until finely 
chopped. Scrape into a bowl. 

2. Add cornmeal, shallots, mayonnaise, 
soy sauce, mustard, garlic, ginger, and 
five spice to salmon. Gently shape mix- 
ture into 10 equal patties about 3 inches 
wide and * inch thick; set slightly apart 
on a sheet of waxed paper or foil. 

3. Pour 1 tablespoon oil into a 10- to 12- 
























inch nonstick frying pan « 
medium-high heat; when hot, 
half the cakes and cook, 
once, until browned on both s 

and opaque but still moist-loo 
in the center (cut to test), 6 
minutes total. As cakes are coo 
transfer to an ovenproof plz 
and keep warm in a 200° o! 
Add remaining tablespoon 07 
pan and cook remaining cakes: 
4. Serve with Cilantro-Ginger AR. 


sodium; 110 mg chol. 


Cilantro-Ginger Aioli. In a blet§ 
or food processor, whirl) 
cup mayonnaise, 2 tablespc! 
chopped fresh cilantro leave 
tablespoon rice vinegar, 1 ta 
spoon soy sauce, 1 tablesp: 
minced fresh ginger, 1 teasp# 
Chinese hot mustard, and 1 pe 
clove garlic until well blended. 

Per tablespoon: 81 cal., 98% (79 cal.) from 
0.3 g protein; 8.8 g fat (1.3 g sat.); 0.7 ga 
(0 g fiber); 172 mg sodium; 6.5 mg chol. 


Shrimp and Kiwi Fruit Sali 
Mickey Strang, McKinleyville, CA J 


JAMES CARRIER: FOOD STYLING: BASIL FRIEDMAN 


friend who grows kiwi fruit ke 
Mickey Strang’s kitchen well s§ 
plied. As a result, the fruit turns up @, 
number of dishes. This salad is 4 
vorite of Strang’s husband. 


PREP TIME: About 15 minutes 
MAKES: 4 servings 


About 4 teaspoon hot sauce F 
2 tablespoons lemon juice 
8 ounces shelled cooked tiny _ 
shrimp, rinsed and drained — 
4 kiwi fruit (12 to 14 oz. total) : 
*/s cup matchstick-size pieces 
peeled jicama 
’2 cup thinly sliced celery ff 
'’ cup thinly sliced green onions) 
(including tops) 
4 large butter lettuce leaves, 
rinsed and crisped 
Lemon wedges 
Salt 


sauce, lemon juice, and shrimp. 


2. Peel kiwi and slice crosswise “4 i 
thick. Add kiwi, jicama, celery, | 
green onions to bowl; mix gently. 


3. Place a lettuce leaf on each pl} 








































n shrimp mixture equally onto 
;. Place lemon wedges alongside. 


rving: 118 cal., 7.6% (9 cal.) from fat; 
rotein; 1 g fat (0.2 g sat.); 15 g carbo 
fiber); 157 mg sodium; 111 mg chol. 


olate Truffle Cheesecake 
Jane Shapton, Tustin, CA 


layers of chocolate make Jane 
apton’s creamy cheesecake a des- 
or serious chocolate lovers. Serve it 
ipped cream and raspberries. 
AND COOK TIME: About 1/2 hours, 
t least 9 hours to cool and chill 

: 12 servings 

/ounces chocolate wafer cookies 
icup (% lb.) butter, melted 

'cup whipping cream 

ounces semisweet 

chocolate, chopped 


'8-ounce packages cream cheese 
cup sugar 

cup unsweetened cocoa 

large eggs 

tablespoon vanilla 


a food processor, whirl cookies 
mbs; you should have 2 cups. 
into a 9-inch cheesecake pan with 
vable rim; add butter and mix. 
/mixture over bottom and 2 inch 
des of pan. Bake in a 350° oven 
crust looks dry, about 10 minutes. 
a 1- to 2-quart pan, bring 4 cup 
to a boil. Remove from heat, add 2 
es chocolate, and stir until smooth. 
a large bowl, with a mixer, beat 
cheese, sugar, and cocoa until 
th. Add eggs, one at a time, 
g well after each addition. Add 
)late mixture and vanilla; beat until 
ed. Scrape into crust; spread level. 
ke cheesecake in a 325° regular or 
Onvection oven until center jig- 
only slightly when pan is gently 
n, about 1 hour. Cool for 1 hour. 
2 1- to 2-quart pan, bring remaining 
p cream to a boil. Remove from 
add remaining 4 ounces chocolate, 
tir until smooth. Pour over cake 
pread level. Cover and chill at least 
or up to 1 day. 

n a knife between cake and pan 
emove rim. Cut cake into wedges. 
ing: 514 cal., 63% (324 cal.) from fat; 
protein; 36 g fat (21 g sat.); 44 g carbo 
fiber); 353 mg sodium; 138 mg chol. # 
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FOR pe eye OF 


For rich chocolate recipes to make 
your Valentine’s D. 


THE MAGAZINE OF WESTERN LIVING 








Durotherm 
Cookware 























The Low-Fat Cook 


By Linda Lau Anusasananan ¢ Photograph by James Carrier 


A Valentine 
dinner for two 


= The effort to cook a spe- 
cial dinner just for two 
people ranks up there 
with the most romantic 
gestures of all times. But 
yikes—Valentine’s Day is 
on a Thursday this year! 
So here’s a simple yet 
brightly flavored week- 
night menu that comes to- 
gether so quickly an hour 
leaves you time to light 
candles all over the 
house. Better yet, it’s not 
rich: Only 22 percent of 
the calories in the entire 
meal comes from fat. 
Lovers’ hearts, after all, 
should be occupied with 
warmer thoughts than 
those of health risks. 


MENU 


Arugula and Shrimp Salad 


Crusty French Rolls 
Maple Mustard-glazed Hens with 
Corn and Pea Couscous 
Dry Riesling or Sparkling Rosé 
Pineapple-Raspberry Brtlée Sundaes 


Arugula and Shrimp Salad 


In a large bowl, mix '2 teaspoon finely 


grated orange peel and 2 tablespoons 
each fresh orange juice and seasoned 
rice vinegar. Add 4 ounces (4 cups) 


rinsed and crisped arugula or baby 
spinach leaves and 4 ounces shelled 
cooked tiny shrimp; mix and add salt 
and pepper to taste. Divide between 
two salad plates and set a crusty 
French roll (2 oz. each) aiongside. 

Per serving: 245 cal., 9.8% (24 cal.) from fat: 
18 g protein; 2.7 g fat (0.6 g sat.); 36 g carbo 
(2.5 g fiber); 785 mg sodium; 111 mg chol. 


Maple Mustard—glazed Hens 
with Corn and Pea Couscous 


PREP AND COOK TIME: About 40 minutes 
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Quick, Light, and Romantic 





NoTEs: If you can’t find baby carrots, 
trim larger carrots down to size. 
MAKES: 2 servings 


1 Cornish hen (about 11” lb.) 


6 carrots (*/4 in. wide; 5 in. long; 
6 oz. total; see notes), peeled 


2 tablespoons maple syrup 
tablespoons Dijon mustard 
cup fresh or frozen sugar snap 
peas (4 02.) 

1 cup fat-skimmed chicken broth 

1 cup frozen corn kernels 


2 teaspoons dried green 
peppercorns or drained canned 
capers 


72 Cup couscous 
Salt and pepper 


1. Remove neck and giblets from hen; 
reserve for another use or discard. Pull 
off and discard any pockets of fat. With 
poultry shears or kitchen scissors, split 
bird in half lengthwise through breast- 
bone and backbone. Rinse halves and 
pat dry; set, skin up and slightly apart, 
on a lightly oiled rack in a foil-lined 10- 
by 15-inch baking pan. Arrange carrots 
slightly apart alongside. 

2. Roast in 425° regular or convection 
oven until hen is lightly browned, 








































20 to 25 minutes. 
3. Meanwhile, in a s 
bowl, mix maple syrup 
mustard. Rinse and st 
snap peas if using fresh 
4. Remove pan from ¢ 
and brush hen halves: 
carrots with mustard 
ture, turning as neede 
coat all sides. Set hz 
skin up on rack and 
tinue roasting with cai 
until meat at thigh bor 
no longer pink (cut to t| 
10 to 14 minutes longe’ 
5. About 8 minutes be 
hen is done, in a 1- to! 
quart pan over high 
bring broth, corn, snap { 
and peppercorns to a_ 
Stir in couscous. Cover! 
and remove from heat 
stand until broth is abso 
and couscous is tendeé 
bite, about 5 minutes. 
6. Mound couscous eq 
on plates. Set a hen ‘| 
each mound and . 


FOOD STYLING: BASIL FRIEDMAN 


Per serving: 757 cal., 32% (243 cal.) from. 

46 g protein; 27 g fat (7.4 g sat.); 78 g cam 

(7 g fiber); 625 mg sodium; 187 mg chol, 

Pineapple-Raspberry — 

A 4 Ww 

Bralée Sundaes _ 

PREP AND COOK TIME: About 12 in| 

NOTES: To save time, buy fresh p 

apple already peeled and cored. 
MAKES: 2 servings 


8 ounces peeled, cored fresh | 
pineapple (see notes), cut int 
two rings (each about % in. th 

1 cup vanilla nonfat frozen 
yogurt 

Y) cup raspberries, rinsed and | 
patted dry 


3 tablespoons sugar 


1. Set each pineapple ring on a p 
Top each with a scoop (12 ¢ 
frozen yogurt and 4 cup raspbertil 
2. To make the caramel, pour st 
into an 8- to 10-inch frying pan | 
medium-high heat; shake and tilt 
often until sugar is melted and a 

colored, 2 to 3 minutes. At once, f 
slowly, in thin streaks, over dessert) 
Per serving: 243 cal., 2.2% (5.4 cal.) from 
2.7 g protein; 0.6 g fat (0 g sat.); 58 g cark 
(2.8 g fiber); 46 mg sodium; 0 mg chol. # 
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No mete 
truffle 


You don’t have to be a 
chocolatier to produce or a 
professional to package these 
exquisite tokens of affection 


By Charity Ferreira and Jil Peters 


hat most ubiqui- 

tous of Valentine’s 

Day gifts—choco- 
late—takes on new signifi- 
cance when it comes from 
your own kitchen. These 
intense, cocoa-dusted truf- 
fles are actually simple to 
make—so simple, in fact, 
that their flavor depends 
entirely on the ingredients 
you start with. A good- 
quality chocolate is worth 
the expense; choose one 
you would enjoy eating on 
its own. 


MASTER RECIPE 


Chocolate Truffles 


PREP AND COOK TIME: About 45 min- 
utes, plus at least 3 hours to chill 


NOTES: Small paper candy cups are 
available in the baking section of some 
well-stocked supermarkets and at 
stores that sell candy-making supplies. 
The truffles can be rolled (step 3) up 
to 3 days ahead. 


MAKES: About 2 dozen 1-inch truffles 
cup whipping cream 


ounces bittersweet or semisweet 


hocolate, fineh chopped 


i tablespcon CORHAC « 


2 teaspoon vanilla 
About '; cup unsweetened cocoa 


1. Ina 1- to 2-quart pan over high heat, 
bring cream to a boil. Meanwhile, place 


chopped chocolate in a bowl. Pour 


cream over chocolate and stir gently 
with a flexible spatula until chocolate is 


melted and mixture is smooth. (If 
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chocolate does not melt completely, 
place bowl over a pan of barely 
simmering water and stir until melted 
and smooth.) Stir in cognac. Chill 
mixture until firm, at least 3 hours; if 
desired, cover and chill up to 1 week. 


2. Line a 12- by 15-inch baking sheet 
with a piece of waxed paper. With a 
spoon, scoop out 1-tablespoon portions 
of chocolate mixture; place on waxed 
paper. If mixture is too firm to scoop, let 
stand at room temperature about 10 
minutes. 


3. Place 4 cup cocoa on a rimmed 
plate. Dust hands lightly with cocoa. 
With your hands, roll each scoop of 
chocolate mixture into a ball, then roll 
in cocoa to coat. Place each truffle in a 
small paper candy cup (see notes). To 
store, place truffles between layers of 
waxed paper in an airtight container 
and chill. Advise recipient to chill as 
well, then bring to room temperature 
just before serving. 

Per truffle: 95 cal., 71% (67 cal.) from fat; 

1.3 g protein; 7.4 g fat (4.1 g sat.); 8.6 g carbo 
(0.6 g fiber); 2.7 mg sodium; 8.3 mg chol. @ 













Flavors to try 
Candied Ginger Truffles 
Follow recipe for Chocolate Truffles 
substitute 1 tablespoon rum for cogne 
and stir 4 cup minced candied gi g . 
into chocolate mixture with rum. 


es 













Chocolate-Raspberry Truffles 
Follow recipe for Chocolate Truffles, & 
reduce whipping cream to 2 cup, si 
tute 1 tablespoon framboise or othe 
raspberry liqueur for cognac, and sti 
cup melted, strained raspberry jam 
chocolate mixture with the frambois¢ | 


Mocha Truffles ] 
Follow recipe for Chocolate Truffles 
stir 1 tablespoon instant espresso f 
der into cream until dissolved and sub) 
tute 1 tablespoon Kahlua for cognac. | 





















For more recipes with chocolate, go : 
www.sunset.com/food/chocolate. htt | 


FOR A BOX FOR A TRA 
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1. Score card st 
along dotted | 


1. Score card stock 
along dotted lines. 









2. Cut through solid lines. 


‘. 2. Fold. Use star 
; to create mes 


K 


3. Fold edges and tape or glue 
stamps to create messages) 


How do you spot a bravo? 

















The Quick Cook 


Presto pasta: Entrees in SO minutes or less 


By Linda Lau Anusasananan * Photographs by James Carrier 7; 





A few green onions and fresh herbs add a lively character to linguine with 


easy-to-use frozen artichoke hearts in a light, lemony sauce. 


m Pasta has countless personalities, 
and a good share of them come 
together in the time it takes Tom 
Brokaw to cover the nightly news. 
Add salad, hearty bread, and a glass 
of wine for an ever-so-simple supper 
that you can vary almost endlessly. 


Linguine with 
Artichokes and Lemon 
PREP ANQ COOK TIME: About 30 minutes 
MAY » Or 3 servings 
ounces *resh linguwine 
1 cup thinly sliced green onions 
2 teaspoon chopped fresh or dried 
rosemary leaves 
1 tablespoon olive oil 
1 package (8 oz.) frozen artichoke 
hearts, thawed and quartered 


i cup fat-skimmed chicken broth 
or vegetable broth 
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2 cup dry white wine 

44 Cup whipping cream 
teaspoon grated lemon peel 

3 tablespoons chopped parsley 
Salt and pepper 
Lemon wedges 


1. In a 5- to 6-quart pan over high heat, 
bring 3 quarts water to a boil. Add 
linguine and stir occasionally until 
barely tender to bite, 2 to 3 minutes. 

2. Meanwhile, in a 10- to 12-inch frying 
pan over medium-high heat, stir 
onions and rosemary in oil until 
onions are limp, 1 to 2 minutes. Add 
artichoke hearts, broth, wine, cream, 
and lemon peel; stir until boiling, 1 to 
2 minutes. 

3. Drain pasta and return to pan. Add 
artichoke sauce, parsley, and salt and 
pepper to taste. Lift with two spoons to 
mix. (If pasta has cooled, stir over 
medium heat until hot.) Pour into a 
wide serving bowl or distribute among 
































plates. Serve with lemon wedg 
squeeze over pasta. q 
Per serving: 419 cal., 28% (117 cal.) fir 
15 g protein; 13 g fat (4.8 g sat.); 56g 
(7.3 g fiber); 92 mg sodium; 84 mg che 


Variation: Substitute sliced re 
yellow bell peppers for the ar 
hearts, or mushrooms for the art 
and sherry for the white wine. 


Linguine with | 
Sausage and Kale 
PREP AND COOK TIME: About 25 mi 
MAKES: 4 servings 


8 ounces dried linguine 


12 ounces kale 5 


1 red bell pepper (8 oz.) q i 
1 onion (6 0z.) @ 
2 cloves garlic i 
8 


ounces linguisa (Portuguese 
kielbasa (Polish) sausages 
1 tablespoon olive oil 
Y4 teaspoon hot chili flakes i 
1 cup fat-skimmed chicken bri 


*a 
>< 


“4 cup grated parmesan che i 
Salt and pepper 4! 


bring 3 quarts water to a boil 
linguine and stir occasionally 
barely tender to bite, 8 to 11 m 
2. Meanwhile, rinse kale; trim 
discard tough stems. Cut 
crosswise into '4-inch-wide s 
Rinse, stem, and seed bell pepp 
lengthwise into “4-inch-wide s| 
inches long. Peel and thinly 
onion. Peel garlic and mince. | 
sausages diagonally “4 inch thick. 
3. In a 12-inch nonstick frying pan 
to 6-quart pan over high heat, sti 
sages in olive oil until lightly brown! 
to 3 minutes. Add bell pepper, ot 
garlic, and chili flakes; stir until 
begins to brown, 2 to 3 minutes 
kale and stir until wilted, 1 to 2 
Add broth and stir until boiling. 
4. Drain pasta and return to pan 
sausage mixture, cheese, and sz 
pepper to taste. (If pasta has 
down, stir over medium heat 1 
hot.) Pour into a wide serving bov 
distribute evenly among plates. 
Per serving: 503 cal., 39% (198 cal.) from 
21 g protein; 22 g fat (7.2 g sat.); 56 g ca 
(3.8 g fiber); 751 mg sodium; 42 mg cho 


(Continued on page. 
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Variation: Substitute chunks of boned, 
skinned chicken thighs for the sausages 
and mustard greens, Swiss chard, or 
spinach for the kale. 


Pesto Penne with Green 
Beans and Potatoes 

PREP AND COOK TIME: About 25 minutes 
notes: This dish was inspired by a 
menu special from chef-owner Joe 
Jack at Luna Park in San Francisco. Use 
homemade or purchased pesto. 
MAKES: 3 or 4 servings 

12 ounces russet potatoes 

12 ounces green beans, rinsed 

12 ounces dried penne pasta 

¥4 Cup pesto (see notes) 

Salt and pepper 

Grated parmesan cheese 
1. Ina 5- to 6-quart pan over high heat, 
bring 3 quarts water to a boil. 
2. Meanwhile, peel potatoes; cut into 
74-inch cubes. Trim and discard ends 
from beans; remove strings. Cut beans 
diagonally into 2- to 3-inch lengths. 
3. When water is boiling, add potatoes 
and pasta and cook, uncovered, 


A traditional Italian pair—pesto 
pasta and potatoes—becomes 
an all-in-one meal with green 
beans. Garnish the dish with 
small, fresh basil leaves. 


SIL FRIEDMAN 


BA 


FOOD STYLING 
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st 


stirring occasionally, for 8 minutes. Add 
beans and cook, stirring occasionally, 
until potatoes are tender when pierced 
and pasta and beans are barely tender 
to bite, 4 to 6 minutes longer. Drain, 
reserving 1 cup cooking liquid. 

4. Return pasta mixture to pan and add 
pesto and *4 cup cooking liquid; mix 
gently. If desired, add more reserved 
cooking liquid to moisten. Gently stir 
in salt, pepper, and parmesan cheese 
to taste. Pour into a wide serving bowl 
or distribute evenly among plates. 

Per serving: 633 cal., 34% (216 cal.) from fat; 
18 g protein; 24 g fat (4 g sat.); 86 g carbo 
(4.7 g fiber); 346 mg sodium; 7.5 mg chol. 


Farfalle and Shrimp 
PREP AND COOK TIME: About 20 minutes 
MAKES: 3 or 4 servings 
8 ounces dried farfalle pasta (also 
called bow-tie or butterfly) 
1 onion (8 0z.), chopped 
1 tablespoon olive oil 
1 can (142 oz.) diced tomatoes 


3 cup dry vermouth or dry 
white wine 


3 cup fat-skimmed chicken broth 



































2 tablespoons drained capers 
teaspoon dried thyme 


12 ounces (51 to 60 per Ib.) fro! 
peeled, deveined shrimp 


3 tablespoons chopped parsle 
Salt and pepper 

1. In a 5- to 6-quart pan over high 
bring 3 quarts water to a boil. 


pasta and stir occasionally until 
tender to bite, 9 to 12 minutes. 


2. Meanwhile, in a 10- to 12-inch 
pan over high heat, stir onion in oi) 
limp, 3 to 5 minutes. Add tomatoe) 
juice, vermouth, broth, capers, 
thyme. Bring to a boil and cook’ 
minutes. Add shrimp, reduce heat) 
simmer, stirring occasionally, until f 
opaque but still moist-looking in 
est part (cut to test), 3 to 4 minutes 


3. Drain pasta and return to 5- 
quart pan. Stir in shrimp mi 
parsley, and salt and pepper to tas) 
pasta has cooled, stir over medium 
until hot.) Pour into a wide se 
bowl or distribute evenly among p 


Per serving: 397 cal., 14% (55 cal.) from: 
27 g protein; 6.1 g fat (0.9 g sat.); 53 gc 
(3.1 g fiber); 491 mg sodium; 129 mg cl 


Pasta tips 


Quick sauces 


medium-high heat. Add a flavorful ligu 
such as broth, wine, or tomato juice 4 
combine with hot cooked pasta. 


Fresh or dried? | 
With a light, thin sauce, both fresh ar 
dried pasta work well. With heavier 
tomato sauces, use firmer dried past 
lf you like a soft, tender texture, choo 
fresh. If you prefer “al dente’—very_ 
slightly chewy—buy dried. 


Domestic or imported? 

In a blind tasting of six brands of 
dried linguine, we preferred the al 
dente texture of Rustichella d’Abruzz 


domestically by an Italian company. | 
Our favorite was by far the most ex- | 
pensive, but the runners-up are price 
close to many domestic brands. 




















a 


ee 





stirred up, talk to people who've bought 
one. You'll discover that Tempur-Pedic owners 
are ardent fans who take their weightless sleep 
very seriously! 


f 
; oh appreciate the excitement our bed has 
2 


They believe in us. They think everyone should 
enjoy Tempur-Pedic's pressure-relieving ‘‘anti- 
gravity effect’’ They go out of their way to 
spread the good word. In a recent survey, more 
than 3 out of every 4 owners said they'd specif- 
ically recommended our Swedish miracle bed to 
close friends and relatives. 


Our state-of-the-art weightless sleep concept Is 
so advanced it’s recognized by NASA, the US. 
Space Foundation, and certified by the Space 
Awareness Alliance. National broadcast and 
print media have repeatedly given us rave 
reviews. And our Swedish Sleep System is 
extolled, worldwide, by more than 25,000 
sleep clinics, physicians, and health professionals. 


oe 


i Ay cp hw ph 


But despite the hoorahs, our bed 
must be felt to be believed. 


Swedish scientists used NASA's early anti-G- 
force research to invent 
Tempur’ material, 


Matching 
pillows 


Custom sizes 
made to order 


Viscoelastic memory cells 
conform to every curve 






Bonded : Athi of 

substrate proccure Ultralight terry and angle of your body, 
an Cost cover with ventilating windows 
AirFlow™ oe air-permeable dissipate heat. 

system poe liquid barrier 


layer 









TEMPUR-PEDIC’S VISCOELASTIC WEIGHTLESS SLEEP SYSTEM... 


You've got 
. to feel it 
to believe It! 


an amazing new kind of viscoelastic 
bedding that reacts molecularly 
to body mass and temperature. 
It self-adjusts to your exact shape 


and weight. Tempur* 
material 

The thick, ornate pads that cover most mattresses | molds to 

are necessary to keep the hard steel springs | your body. 


inside. But they also create a hammock effect, 
outside, that can actually cause pressure points. 
In our bed, billions of ventilated MICRO-MEMORY 
CELLS function as molecular springs that contour 
precisely to your every curve and angle. 


Right now, you can try Tempur-Pedic before you 
make a final purchase decision. We'll set up the 
bed in your bedroom—even remove your old 
bedding if you like—and give you 3 full months 
to sleep on it. If you don't fall in love with it, we'll 
pick it up—at our expense—no questions asked! 


Call now for a FREE DEMONSTRATION KIT. No 
obligation. We'll send you a lab sample of 
Tempur material, our Better Sleep Video, a | 6-page 
Consumer Guide, a duty-free Import Price List— 
and a FREE | 3-WEEK HOME TRYOUT CERTIFICATE. 
=e RECOGNIZED BY NASA 


Cited by the U.S. Space Foundation and 
certified by the Space Awareness Alliance 


¢ -TEMPUR PEDIC 
PRESSURE RELIEVING 


SWEDISH MATTRESS AND PILLOW 





CALL FOR FREE SAMPLE/FREE VIDEO/FREE INFO 


1-888-461-5430 


CALL TOLL-FREE OR FAXTO 1-859-259-9843 
Tempur-Pedic, Inc., 1713 Jaggie Fox Way, Lexington, KY 40511 
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The Cabin Collection 
By William H. Phillips, Jr., AIA 


16 picture-perfect cabin designs 
guaranteed to take you away 


from it all. 


Portfolio Cost: $20 


800-755-1122 to order 
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American Camping Association 
Lose WEIGHT! 
Have FUN! GaIN 


SELF-ESTEEM! 
AT CAMP OJAI 


Our modern facilities are nestled in the Pacific 
Coast mountains only minutes from Santa 
Barbara. Enjoy swimming, sports, arts and 
crafts, drama and 
exciting off-campus 
trips. Ages 7-18. 
inl age Co-ed. 2, 4 and 8 


week sessions. 
Joss comP® 
Weight 


_ y igh S 


CAMPS ALSO IN , 

THE POCONOS ACR 

& FLORIDA : 
Www.newimagecamp.com 


CALL TOLL-FREE 1-800-365-0556 





FITNESS 
Lose Weight & Have FUN Too! 


WWW.CAMPLAJOLLA.COM 
VACATION AT 
Lose 5-50 Ibs. at world famous — 


*THe ONLY 
Gamp Le Jolley cro 4 
er 6 he 


har a Free Brochur 


= 1-800- 825-TRIM 


$35 Miwon Fires ComPLex ¢ Free 2 Year FOLOW-UP 
Le ? *DISNEYLAND © SeAWortD * THE BEACH & More! 
rm 


Western Association of 
independent Camps 


CHELEY COLORADO CAMPS 
Explore the Rocky Mountains, meet great people, learn 
new skills, sleep under the stars, ride a horse, hike a 
huge mountain, backpack into the wilderness, raft a 


river, scramble up the rocks, relax, unwind and have fun! 
Ages 9-17 or Family Camp (ages 4 and older) 
CHELEY COLORADO CAMPS 1-800-226-7386 





www.cheley.com office@cheley.com 





| Summer Camps 







Cy 250 fun and challenging courses plus weekend trips 


‘Summer at Delphi 


re OS 
i Learn study skills and improve academics. 
te » Camping, canoeing & rafting trips. Sports, 
Ky art, music, horses, computers. Caring staff. 
f 700-acre Oregon campus. Co-ed ages 8-17. 


L My 1-800-626-6610 ¢ www.delphian.org 
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Specialty Camps u 


Jet Skiing, Paintball, Whitewater Rafting 
Hummer Rides, Skateboard Park, Mount 
Go-Kart Racing, Flying Trapeze, Glider 

Wakeboarding, Waterskiing, Golf, Horseb} 
Ice Skating, Ropes Course, Indoor Rock 
Windsurfing Lessons, Tennis, and Bungee 

visit SO0Oprocamp.co: 0 

or call 1-800-PRO-CAMP 


Free pick-up fram 


WHO AM | Bao 4:01 
locations in Utah, Canada, 
SAAC Ul Petal etal) 
email: chilanko@nebonet.com 


Traditional Schools) 


ARMY AND 
ACADEMY 


CARLSBAD, CALIFORN 


— JROTC honor u 
— Self-discipline | 


www.armyandnavyacademy.org 


1-888-76-CAD 


NAWA Academy 


3 Academic Programs: 


i @ Traveling School e On-Site School e Snowboardit} 
i e@ Small Classes @ 7-12 Grades, Coed e College | 


e Outdoor, Rescue, and Fire Training Offere 


NI 


" P 


id 


Sten Camp and Summer School Ne i 


1-800-358-NAWA (6292) 
‘Fully Accredited www.nawa-acade 


THE DELPHIAN SCHOO 


Education that makes a difference 


* Individualized Program * Ages 8-17 
* Residential Coed + Coastal Oregon 
* visit us at www.theschool.com 


-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 
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al attention/small 
sports, outdoor 
es, special photogra- 
enputer classes 

¥ ENROLLMENT 
{ESTER JAN. 19TH 


|. W. Sedona, AZ 86340 

7} 928.634.5571 
dmissions @ ocrs.com 
RL: ocrs.com 


+ 













Aoyws Military Sthogy 


A CHANGE 
FOR THE BETTER 
r 





re & Discipline 
30ys Boarding 
Grades 6-12 
issions Any Time 


b Fage Address: 
.S)MS.0rg 


Menissions E-Mail: 
Wottc@sjms.org 
Pa ttice Number 
823-7231 ext. 7719 





Exchange Programs 


Te eRe 


‘ear Abroad! 


“Bn adventurous summer or 
“Biyear living in another country. 










al knowledge. 
2 leadership skills, self- 








of country in Europe, 
neific, Africa or the Americas. 











i a university of your choice. 





F lower cost than spending 
mer or year at home. 
arships available) 





€ 14-18 years old and would like to know more 
pcoming an exchange student in another country, 
all Us or visit our website for more information. 
for more info! 
73-2773 1 MV/ASSCE | 


Ma eRe 
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Specialty Schools 


TURN-ABOUT RANCH 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
http://www.turnaboutranch.com 


* Family environment + Parent references nationwide 
« Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


EDUCATING THE WHOLE CHILD 


CEDU Family of Services’ boarding schools successfully 
foster growth in adolescents who are facing emotional 
and behavioral issues and not succeeding in traditional 

educational settings. The licensed and accredited schools 
blend emotional growth and challenging academics to 

create an integrated curriculum that nurtures potential 

and inspires greatness in young people. 
Call today to learn more 
about the junior and senior 
boarding schools in Calif. and 


Idaho and the therapeutic 
adventure program. 


(800) 858-1933 °*cedu.com 







Specialty Schools 
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Since 1967 





Member of The Brown Schools 





Na Canyon School 


Hope for the future... 


Healing wounds from the past 
¢ Boys and Girls 12-17 —_* Accredited Academics 
¢ Strong Therapeutic ¢ Substance Abuse 


Environment Treatment 
¢ Life Skills ¢ Family Involvement 
Development ¢ Maternity 


‘Ask about our parent chatroom” 


1-800-635-4441 


www.rrrte. COM 
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- Options For Struggling Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 


*Renowned Specialty Boarding Schools 
*Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 


To advertise call 1-800-222-9404 
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Specialty Schools 


Resource 
Catalog 


Recommended 
Schools & Programs 


Difficult Teens 


Suggestions 
for Parents 


Teen Drug Use 


34 warning signs 


Receive Booklets online at Or Call 


http://www.difficultteens.com 1-800-981-2876 


Se (010) ats) 
SUSI yalia a 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


We can help. 


troubled teens 13-18 


‘Finally a program so effective 


it is backed by a warranty!” 
4 kids. Let us help yours. 


CALL TODAY FOR DETAILS 


yea 12 
BBE Key, 
Bigeye: 


ANAC ESI e Meet 





Cr ic Progra 


“Not Just Programs, But A Solution” 








* Fully Accredited 

* Junior High and High School 

* Highly Structured 

* Year-Around 

* Safe Environment 

* Non-Denominational 

* High Values 

* Community Service & Activities 
* Warranty Program 
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to Speak lo A. Kepr.s2n viive, Call 2800-8 18-6228 
WWHL COR M MCE HDI DTT MS COM 
WWW. Crosscreckprogruimn.com 
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TROUBLED TEEN? 


«JCAHO accredited residential 
treatment center & working ranch. 
«Accredited co-ed high school for 


30+ years of success in helping 


1-800-455-4590 or 435-638-7318 


SORENSON'S 
RANCH SCHOOL 
P.O. Box 440219 * Koosharem, Utah 84744-0219 







































Specialty Schools |)})' 


“A life skills program for te¢ 
have lost sight of who the 


° Crisis Intervention with immediate place 

¢ Wilderness Trek leaving every 2 weeks 

¢ Drug and Alcohol Treatment 

¢ Group, Individual and Family Therapy 

¢ Emotional Growth Seminars 

¢ Fully Accredited by Northwest Schools 
for grades 7-12 

e Music, Art and Martial Arts 

e Parent Support Groups 

¢ Escort referrals 








A comprehensive program that com 
| Wilderness, Residential Treatment, Acad 
Emotional Growth. 


948 N. 1300 W. 
St. George, Utah 84770 


(800) 214-3878 


24 hours a day/7days a week 
www.sunhawkacademy.com 


Sects: 


* 





SUWS 
Adolescent & Youth Prog 


A fresh start for adolescents experi¢ 
adjustment disorders & who might be ¢ 








Rebellion against Low self-es 
parental or school — Bright but unn 
authority Running a 
Anger due to Depressi 
adoption Out-of-co. 
Frustration due to ic) 
parents’ divorce 
Manipulative behavior | 
Effective 21-day outdoor experiential ¢ 
in Idaho. Trips depart weekly year-roun, 
Programs for 11-13 and 14-18 years 
max. in group. Impacts low self-esteem] 
defeating behaviors. Empowers studer 
successful. Ask for free brochure. Sin! 


(208) 934-8523 




















ADVERTISERS | 
IN THIS 
SCHOOL & CAMF! 

DIRECTORY 
cheerfully will send com); 
information, including ra 













reservations, and accor 
dations, upon reques) 










)| & Camp Directory 


. Specialty Schools 


1ps IN CRISsIs 


Creating a healthy 
new balance. 


Providing struggling 
adolescents ages 
13-17 with the tools 
necessary to 
approach life with 
greater confidence 

and success. 



















ASCENT 


$800-974-1999 


cedu-ascent.com 








NOT EVERY PROGRAM 


ILL HELP YOUR TEEN! 
hoice can make the difference 


sn his/her future success or failure! 


. are costly in dollars and time. 
itakes deepen suffering. é 
Bf making this important decision, 
“Bier all the options. 
; nt choice for vour child depends on 
fl ors. 
Reiss has helped over 5,000 
es make these difficult decisions. 


ia Reiss, M.S. (415) 461-4788 
ed Educational Psychologist #LEP652 
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A athletic Pera 
A year-aroun 

A small classes 
A farm a 

A vocational training 
A individual attention 
A non-denominational 


ee ee 















A NIGHTAN THE TROPICS 


SALLY ROBERTSON 


SAN FRANCISCO ORCHID Society’s 2002 


PACIFIC ORCHID EXPOSITION 


50TH ANNIVERSARY GALA PREVIEW PARTY 
THURS. FEBRUARY 21, 6:30-10 PM 


FEBRUARY 22, 23 & 24 


Fort MASON CENTER, SAN FRANCISCO 
www.orchidsanfrancisco.com 


@McLellan 
KS. INFO (415) 546-9608 @RisN2, 
A Ca Non Prorit 501 (c)(3) Corp 


WOOD, WATER & FIRE 


Hot Tubbing and NO Power Bills! 


Hot Tub anywhere you want. 
Beautiful cedar tubs and the 
submerged wood burning 
Snorkel Stove®. All you need 

, is wood, water and a match. 


Factory Direct Pricing - 


Hot tub/stove packages priced 
from $1835. The evening stars 
and family fun are free. 

Se For brochure, contact: 


snorkel hot tubs 
800-962-6208 


Snorkel Stove Company - Dept. SUG22D 
4216 6th Avenue So., Seattle, WA 98108 
www.snorkel.com 


reennouses 


for year-round gardening adventure, 













+ Sizes: 6'x8' to 16'x30' 
* Prices as low as $869 
+ Do-it-yourself assembly | 
+ Fullline of accessories | 





DarteyD 
© Greenhouse” 5 


Call NOW for 
FREE 88-pg catalog! 






SLR ee nL 









“Sow Organic Seed Company” 


170+ Varieties, Vegetables, Flowers & Herbs 
Open Pollinated, Many Heirlooms, No GMO’s 
“Seeds for Food, Health, Beauty and Posterity” 
Certified 100% Organic FREE Catalog online, at: 
www.organicseed.com 











§unset Garden & Outdoor Living Directory 


Swim at Home 


z 


Swim or exercise 

against a smooth current 

adjustable to any speed or ability. Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8'x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1995 


or visit www.endlesspools.com 
200 E Dutton Mill Rd, Dept 1995 
ele eon ie PA 19014 


© 000000000000 COCCOCO 
° REDWOOD - 


© GREENHOUSES ° 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS 





















FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
e 721 Richmond Ave.-S Oxnard, CA 93030 e 
©00000800080800808080808080808 


JOHNNY'S SELECTED SEEDS 


100% Satisfaction 
Guaranteed! 






Superior untreated, organic, 
and heirloom seed. 
More than 850 great 
vegetables, flowers, herbs, and 
accessories... selected with your 
gardening success in mind. 





Call for your FREE CATALOG = 
packed with information today! _ * 


(207)437-4301 


te 184 Foss Hill Road, 

QJohnnyS 0: 2392 | 
Albion ME 04910 | 

Fax: (800)437-4290 Web: www.johnnyseeds.com 











10% of our profit goes to garden-related apeies 


HYDRANGEAS PLUS 


RARE AND UNUSUAL 


$ - HYDRANGEAS 
Color Catalogue/Reference Manual 
$4.75 - Refundable With Purchase 
NURSERY 503-651-2887 | 


P. O. Box 389, Dept. St 


www.hydrangeasplus.com Aurora, OR 97002 















SUNDAY / 








1-866- 329-2562 


www.dayclocks.com 


The perfect gift for sn the day is more 
important than the hour. The 

continuously moving 

day hand indicates 


Complete 
Satisfaction 
Or Your 
Money Back 


© 2002 PAULA YOUNG 


plus S&H 


PO BOX 8268 
Incline Village, NV 89452 





Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty 


1-800/328-7237 Cz 
Ext.281 Seay Brant rap.co, 


www.sentrytablepad.com 











¢ WHITEST WHITES 

¢ Satt CryYSTAL GARDEN 
¢ SWIMMING POOLS 

e WuiTe Hair & Pets 
me ° FINE CRYSTAL 










P. O. Box 201405 


Nyy yo ae 
| Wireles s Drivew ay Alarm 


SS “~~ A bell rings in your house 
> ek vt me someone walks or 
5 Ri 3 
so jrives into your place. 
a Free Literature - 


| Dakota Alert, Inc. 
i Box 130, Elk Point, SD'57025 


___ 605-356-2772 





ee literature: 


Bloomington, MN 55420 





Today's wigs are more 
natural looking than 
you've ever dreamed 


possible! And they're 





so carefree! Fine wigs 
starting as low as $39! 


Phone toll-free 


1-888-837-5178, 
code 1382T 


PAULA YOUNG 


MERICA’S NATURAL CHOICE FOR BEAUTIFUL HAIR 
Dept. 1382, PO. Box 483, Brockton, MA 02303 
shop now at: www.paul /1382E 








MISSING A PIECE 
OF YOUR PATTERN? 


Replace pieces or add to your sterling silver 
at up to 75% off retail. We specialize A 
in new and used flatware and hia | | 
hollowware. Over 1,200 patterns ny te | 


in stock. Call or write for a free G \ 
inventory of your sterling pattern. \ Y Oo 
(We buy sterling silver, with a iat i | 
appraisal for maximum value.) Mt 
BeverlyBremer __ is 

BE, m 


SILVER SHOP 3. 


404-261-4009 ieeeen iene 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 


CUSTOM TABLE PADS 


” dere 
ee) e ay 
¢ 6¢ SELECT PAD 

7¢ ELITE PAD 


INVISIBLE MAGNETIC 
LOCKING SYSTEM 


ae '800-737- =7227 





Comfortable— 


NOL Gus 


CANO Ces em eg 


Beautiful furniture 


for the spaces you 
live and work in 


Free Catalog a. 
(800) 451-7247 BF si stavie 
www.kleindesign.com LumBar Support 
Klein Design Inc. 99 Sadler St., Gloucester, MA 01930 


H Oe FURNITURE MADE 
brigger TO FIT YOUR BODY 





At last. Comfortable earrings for unpie 
Gently spring-loaded, classic 18k gold 


$195 Small 4" 
°295 Medium % 
°325 Large 1” 

°495 X-Large 1/2" 
Major credit cards 













Hoop Drear 



























your persone 
800 484.1235 













Bild YourOwn Home ana! 



























Save jhousands: 

Endeavor Homes 

Custom Home Packages 
Your Plans or Ours 


Call for information 
1-800-4-U-Build 






www.endeavorhomes.cOiic 
Dealer Inquiries Invited es 
P.0.B0x1947 Oroville CA 95965 










Va! 


Home Improvement 
Garden Centers, 
here’s your chance! 


Sell §$uinset in Your 


rn 












We Offer: high profits § 
e guaranteed sale} 
e free display racy. 
e free shipping 


Put Sunset’s reputation a 
selling power to work for \f 


CALL NOW! 
1-800-435-5003 


(8-5 pm EST) 








eRe RE era Uy §unSel Shopping Directory 







Step up to a ee stair that's right for you. 


mii 
RUG 


Eee Bm eco ry ed ne 


Tn ed Tu) er | To 


Aen *425 a bY ke | *3300 
Jo 1-866-595-9663 Toll Free as 
ER Te ae ST Tag 4 ; SET Clay ioe a Our cigs 
wideptiankflooring.com 3'6" to 7'0" 4 , ; 4'0" to 6'0" 3 ; bal ea een CO 


5 eKits or Welded #2) ; Omer 14 . Crea Te 
Units Seaton ce Mea tte HC 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 



















ESTORATION a’ 
Leading Name in Wide Plank Flooring 


Bie 


( 
custom ceear homes 
ZING IN POST & BEAM CONSTRUCTION 

























REE QUOTE ON CUSTOM PLANS oe for the FREE oo Cage & Price List: Installation Video featuring 
SIGN ¢ CONSTRUCTION SUPPORT e HIGH QUALITY The Furniture Guys” 
\CTION MATERIALS ¢ FULL WARRANTY PROGRAM i-O = < a4 / Ask for Ext. S included with all Metal & Oak 
| WORLDWIDE SHIPPING EXPERTISE Br disik onk Web Site at www.ThelronShop.com/S Spiral Stair Kits. 










1.888.546.9663 Main Plant & Showroom: Dept. S, P.0. Box 547, 400 Reed Rd, Broomall, PA 19008 
linwoodhomes.com Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP* 


The Leading Manufacturer of Spiral Stair Kits® Seon ee ee sues 

















¥ BOOK & PRICE LIST NOW AVAILABLE 
— over 100 full colour designs — 


















— ee eee — ee ee oe oo 


wi WAIT! 


A Don’t throw that appliance away! 





ge OREGON DOME 
Complete, Flexible & Affordable 


Catalog $15¢ Video $10 Construction Guide $42.95 
25331 Jeans Rd., Veneta, OR 97487 


OREGON DOME, INC. 
www.domes.com te 1-800-572-8943 
NEW LOW PRICES! 


TEST EL Cig TES 


TIFETIME FREE Product info Kit: 
LIFE ANTEE! 1-800-444-0778 


a ts 
REPLACEMENT PARTS 


CT Ce Cy Ty.) 
Ce Cee Creme yt 
BoNJouR. Oster KRUPS 





26029, Greensboro, NC 27420 Dept.TU 
-REPLACE (1-800-737-5223) 


www.replacements.com 





' zeh il t | 
e@? Zebra Quilts y ALL MAJOR 
iby Quilts, Wall Hangings and Throws CREDIT CARDS 


RKELEY, CALIFORNIA - 510-540-6314 ACCEPTED 


JILL MATTHERS : = 
L -800-543- rt 
www.culinaryparts.com 


M-F 6am - 6pm, Sat. Zam - 4pm, 
Sun 8am - 4pm PST 


AVE THIS NUMBER...IT COULD PROVE PR 


: 








www.jillmatthera.com 
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nset Classifieds , | 





2002 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:mkavula@ mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 


for typographical errors or response. 





ADVENTURE TRAVEL 


BAJA’S FRIENDLY WHALES! 
FEBRUARY/MARCH. ECOTOURS 
SINCE 1966. 800-726-7231 


www. bajasfrontiertours.com 


15 - DAY OREGON & REDWOODS 
small group wilderness RV adventure. 


www.rvcaravantours.com 


APPAREL 





SONOMA OUTFITTERS Outdoor Clothing 
and Gear for fun and travel. (800)290-1920 


Www.sonomaoutfitters.com 





ARTS/ANTIQUES/COLLECTIBLES 





GALLE STYLE accent pieces. 
Hand blown Vases, Bowls, Lamps from 
Europe. Limited stock available. 
www.uniqueglassworks.com 800-669-3427 


info @uniqueglassworks.com 








INTERNETARTAUCTIONS.COM is cur- 

rently f culptor Norman Grochowski. 

Pj 1 at over $350,000. For more 

t Steven Roach at 

sroac ions.com To view 

piece VII lefartauctions.com/ 
ulpt Cl himl 


Oo OIE om " TSS MOLES 


Ji» ; tT 


Calif 
18160 Cotto: 


Oregon 97707. ww 


134 SUNSET 


BUSINESS OPPORTUNITIES 





The PAMPERED CHEF® Excellent 
income, quality kitchenware, no inventory/ 
delivery. Naomi Zuccaro, Independent 


Director, (888) 601-3865. 


THEMED PARTY Supplies - Delivered to 
your door. Work-from-home. 734-944-7939, 


iwrw @ mediaone.net 





CARPETS/RUGS 


1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 

SIMPLE! Save money on buying 


floorcovering direct. MICHAELS 
CARPET 800-375-9509. 





CHINA/CRYSTAL/SILVER 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 


discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 


SILVER DEPOT. Discounted sterling 
flatware and tabletop. We also buy! 


1-888-567-8185. 


COASTERS 





ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
absorbent western sandstone. 


www.CreationsU.com 1-800-543-2610. 


CUPOLAS/WEATHERVANES 





WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 





DOWN PRODUCTS 





ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 


FINANCIAL 


GET OUT OF DEBT FREE! Stop 
collection calls, reduce payments up to 
50%, lower interest. Nonprofit, licensed, 
bonded. Call 1-800-847-6184 ext. (4972). 


Www.amerix.com 





FLAGS 


FLAGS 
EMBROIDERED STARS, sewn stripes. 
Patriotic decorations. 1-800-777-2820. 


www.colorfastflags.com Free shipping. 





FLOORING 


Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Widths 4"-12". 
Floors that will endure, generation 
after generation. 800-283-6038 


www.authenticpinefloors.com 


WIDE PLANK FLOORING Random 
widths, new and reclaimed woods. 


www.countryplank.com 





FURNITURE 


1-800-714-4448, FURNITURE DIRECT 
*kEE Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes www.furnitureorders.com 


FREE INFORMATION. Lowest 
furniture prices. Warren’s Interiors, Prospect 
Hill, North Carolina. (800) 743-9792. 


www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


Email: holtonfurn@aol.com 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


FREE SWEET PEA FACT KIT How 
to grow beautiful fragrant long- 
stemmed sweet peas. Call (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 
Sweet Peas, 244 Florence Ave., 


Sebastopol, CA 95472. 





GOURMET FOODS 


CLEAN GREENS! Amazingly effective 
produce wash. Rids produce of pesticides, 
bacteria etc. www.cleangreensinc.com 


1-866-524-2476. 































HELP WANTED 





EASY WORK! EXCELLEN 
Assemble Products At Home. € 
Free 1-800-467-5566 Ext. 11797. 


NEW PRODUCTS 





EMU OIL New Products: lotion 
rub, pure oil. http://emuoilhealthel 
REAL ESTATE 


| 
BORREGO SPRINGS - Dese 


Community. San Diego’s best kep 
Road Runner Realty 1-800-267-734 


IDAHO, WASHINGTON, MO 
small to large acreages. Owner close¢ 
terms. (800) 942-5363. Rocky@ 


www.rockymountainland.com 
i 


KERNVILLE MOTEL - 1 
Charming historic lodge on bi) 
Kern River, California. $4 
(760) 379-0595 or RiverViewL @ai 


TIMESHARE FOR Sale. Ty 
Weeks. R.C.I. Resort. Asking $3. 
Both. 602-417-0175. 


RETIREMENT LIVING 





FIELDSTONE PLACE an Actiy 
Community in Lynden wall 
Four-Star Golf Course, Frei 
Membership Included. 1-877-35, 
e-mail: keithb @homesteadnw.com | . 
i 
a 


TRAVEL/HOME EXCHAN!) 


of listings. 


TRAVEL/MONTEREY PENIN 





COUPON SAVINGS: Do\ 
$dollars-off coupons for all your | 
Restaurants, Lodgings, and Merchant |] 


Monterey Peninsula. www.ezfreebee 


VACATION RENTAL 4. 


A1VACATIONS.COM — Thous} 
privately-owned vacation | 
worldwide destinations. Photo}) i 
comprehensive details. Select desti 
keywords, best values. Homi 


webpages: $119. 


To advertise call 1-800-542-5585 





wner-Direct Ski Accommodations: 
or, Sun Peaks, Big White, BC. 
op properties, locations, value, 
ity, customer support! Discount lifts 
hs es, ski school. Searchable property 
| photos, online reservations, online 


| S, resort info, maps. Book Early! 





s: list properties, destinations! 
-6700, info @alluradirect.com 
MuraDirect.com 
VACATION 
WW. http://cyberrentals.com 


RENTALS on 


villas, condos direct from owners, 













photos & lowest rates. Or call 
28-0558 for FREE color sampler. 


CALIFORNIA 
HFRONT SAN DIEGO, miles 
ch, fully equipped condomi- 
olor brochure, 800-248-5262. 


. 
-hirontsangdiego.com 





HEL Monthly vacation homes close 
ps/beach. Fouratt-Simmons R.E. 


43829, www.fouratt-simmons.com 


RAL COAST - Hearst Castle, 
| Shops, Wineries. Free Brochure. 


ja, CA. (800) 464-0177. 


TAHOE lakefront condo 
: A. Spa, amenities, skiing, casinos. 


99-3623 Robin @lightspeed.net 


| 
TAHOE Luxurious Homes. 


ont & Mtnside. Owner, brochure 























2-1460, www.tahoestonehenge.com 


OCINO Coast Beachfront Vacation 
spas, fireplaces. 1-800-359-4649. 


aendocinovacationhomes.com 


ON BEACH SAN DIEGO Ocean 
front furnished vacation condos. 
. barbecues, beaches & views. 
ate welcome. Day/Week/Month 
lalbeaches.com (800) 779-7263. 

SPRINGS AREA Beautiful resort. 
BA villas, full kitchen in Cathedral 
800-932-9355 www.welkresort.com 
JIEGO deluxe 2BR/2BA 1400sq. ft. 
Golf, theatre, shopping, dining. 
932-9355 www.welkresort.com 

DIEGO Panoramic Beachfront 
Condo. Great Vacation Spot. 


28-3974. 


FRANCISCO. B&B 


isco. 


in San 


Economy to Luxury 
ent suites w/spas. Edward II Inn 


13-2846. www.edwardiiinn.com 





SANTA CRUZ County affordable luxury 
Available by 
800-260-2041. 


homes and condos. 
weekend and weeks. 


www.cheshire-rio.com 

SANTA CRUZ - VillaOceano Location - 
IBIk beach, wharf, town. IHr. San 
Francisco, Carmel - lovely home - sleeps6. 


1-831-423-0262. 


TAHOE LAKEFRONT cabin south 


shore. Great skiing. Call owner for brochure 


at 707-588-8469 or Fax 415-925-0857. 


YOSEMITE: GREAT location inside 


Yosemite Park gates. 559/642-2211 


weekdays 9-5. 


HAWAII 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $195-$295, IBR 
$125-$150. Owner 800-959-1911 
www.chuckballard.com 


A ROMANTIC HAWAII BEACH 
cottage on most beautiful beach. 
Total renovation - deluxe features - 
web site: www-hawaii-beach-house.com 
(800) 934-3555. 

HAWAII’S BEST VACATION 
HOMES Hundreds of properties on 
all islands online availability/ 
800-754-0905, 


www.vacationhosts.com 


reservations 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 


1-800-928-2750. 


Kaanapali Alii Resort, luxury accommodations, 
photos available! REDUCED RATES! 
Maui Beachfront Rentals representing 
888-661-7200, 


individual owners. 


mauibeachfront.com 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


www.prosserrealty.net 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


KAUAI OCEANFRONT - $75up. 
Sunnyside, Away From Crowded 
Madness. Waimea Canyon Area. Jerry 
Jones, 800-677-5959. www.iauak.com 
KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. www.poipu-kapili.com 
1-800-443-7714, 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI POIPU Premium Oceanfront 


condos call Poipu Connection 


800-742-2260, www.poipuconnection.com 


KAUAI PRINCEVILLE: Newly furnished 
Three Bedroom House. Gorgeous View. 


(714) 960-0187. 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 


Views! Elegant 2BR. 401-245-6956. 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 


1-888-747-1002. $70-$200 Plush!!! 


MAUI BEACHFRONT Condos, 2BR/ 
2BA. Spectacular. $770-$1365 Week. 


Owner 888-757-8780, www.mauicondo.org 


MAUI NAPILI Oceanfront fully 
equipped studio. Ground floor, pools. 


1-800-272-0433. 


MAUI OCEANFRONT CONDOS | or 2 
bedrooms from $110. Owner Direct 


800-733-3603 www.gilvv.com 


MAUI - Private luxury 5BR/SBA estate. 
Pool, cabana, ocean view. Bali decor. 


800-646-6574, www.redpalms.com 


MAUI ROMANTIC one bedroom 


condo private beachfront. 
Kaanapali, Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 


1-800-326-5396. 


MAUI VACATION HOME, 
LAHAINA; TROPICAL GARDENS, 
POOL; 3BR2BA. Walk to 


everything! (800) 707-4599. Fabulous!! 
www.mauivacationhome.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU KAILUA Beachfront Home 
2BR/2BA Sleeps 6. 206-617-2794 


Email: melianei@ yahoo.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 


Turtle Bay 808-293-0600. 


COUER d'ALENE LAKE Fully 
furnished lakefront cottages, dock, canoe, 


DSS, many amenities (310)377-0442. 


COEUR d'ALENE Lake beachfront 


home. Vacation/family reunion. 
www.ohwy.com/id/d/drearlaw.htm 


(253)564-8106. 


NEW MEXICO 


SANTA FE, CASA TENORIO Close 
Charm, privacy, 


location. Sleeps 8. 1-800-746-8222, 


to everything. 


www.fpmrents.com 


SANTA FE HILLTOP ADOBE CASITA, 
private, spectacular views, fireplaces, 
hottub. Reasonable 800-455-3650, 


www.stcasitas.go.cc 


OCEANVIEW LUXURY. 3BR/3BA, 
Gourmet Kitchen, Fireplace, Jacuzzi, Sauna. 


541-990-6107. oregoncoastus @ yahoo.com 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(888) 227-1963 


www.southcoastvacationrentals.com 


(Spa/Fireplace). 


OREGON VACATION 5BR4BA 
Executive Home at Black Butte Ranch. 


mahlum @cascadenetworks.net 


WASHINGTON 


QUINAULT RAIN FOREST resort. 


Cozy cabins on_ lake. 


1-800-255-6936, www.rfrv.com 


ery 


WHISTLER RESORT 
Homes: Chalets, townhomes & condos; 


1-888-932-7699; info@whistlerresorthomes.com 


fireplace 


Beautiful 


www.whistlerresorthomes.com 


MEXICO 


CABO SAN LUCAS Luxurious duplex 
villa. Spectacular views, private beach access. 


(760) 815-5092 www.villaoceano.com 


CABO SAN LUCAS Mexican Hacienda 
located in exclusive pedregal, sleeps 2-8. 


www.casaislavacation.com 888-278-0003. 


CABO SAN LUCAS Vacation Villas 
Excellent Selection, 


800-745-2226, www.cabovillas.com 


and Resorts, 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel 
agency 1-800-426-2015; 


Fax 253-537-7813. 


owner. 


FEBRUARY 2002 Lao 








indow on the West 


By Dale Conour ¢ Photograph by Larry Ulrich 
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Falling 


@ Northern California’s little-known Burney Falls is a 
waterfall like no other, with a secret lying deep beneath 
the ground. The land here was shaped through ancient 
antics of several now-reformed volcanoes, including 


issen Peak, which is less than an hour’s drive away. The 


ered with layers of basalt, porous volcanic rock 
collecting rain and snowmelt in under- 

gre rs for millions of years. A half mile from the 
falls, one aquifer feeds Burney Creek, which spills ‘over 


the top lip of a cliff to form the 129-foot waterfall. A sec- 
ond aquifer courses out of the ground halfway up the cliff 


water 


face, creating shimmering sheets of water that have b 
known to form icicles 20 feet long during the occasic¢ 
cold spell. The park service estimates that 100 mill 
gallons of water thunder into the pool below every 
“Once I saw the falls, it was my life goal to come here 
work,” says state park ranger Andrew Urlie. “It took m¢ 
years to build up enough seniority, but here I am.” | 
910-acre park is in the Cascade Range, more than 60 m 
east of I-5 and the nearest city, Redding. For more in 
mation, contact McArthur-Burney Falls Memorial Si® 
Park (530/335-2777). i 
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wr. Ore ISSAN MAXIMA. “Left. No, right. No, left. Wait, was that it?” Time to tune out Lewis and Clark in the backseat 


non the Maxima's navigation system instead. It uses a network of 24 satellites to plot your location. Then displays your route on a flat map 
) Birdview ° perspective. It can even recite directions to you through the Maxima's 7 Bose’ speakers. Imagine that. Sound directions from 


2k. And side. And front. For specs, click NissanDriven.com or call 800-235-8880. The Nissan Maxima. CARS LIKE IT: 0 


_ GLE interior shown. Requires accurate GPS service to be available and operating for features to function properly. Mapping may not be detailed in all areas. Nissan, 
an Logo, DRIVEN and Nissan Model Names are Nissan trademarks. ©2001 Nissan North America, Inc. 


te a a 


BNISSAN 





| 
5 


A 
AN \\\ 
i 


Ain 
Wi 


ny 


Soma, 
SAW Nays 


ees 
SEE 
SNe Fe ee 
Silden RS EIEIO ee 
ite = acl aS: OO OE EES 

ARE Rt le cy ee OH eee 


+ Ri, 


Pg aN 


BETWEEN-THE-GLASS BLINDS FROM PELLA. | 
A SMALL MIRACLE FOR PARENTS EVERYWHE 





































» oe ee e 5 pee wa 
ome re i : alan ire 


ere sowngidanonneninnensronerne ere 


pes 


4 nh AAA A 
vat AAO 
chennai 





nd nivaxge 8. HOF 


per re” 





s “NARA RI 


‘ abut 
ac pies! Seg RUMANIA ROS 
jf EV POTENT 


¢ Ai , ie NANA 
; Sane em MnO EERE! TS 
Readgg esaarear re 





oscar eee nese NNSA Sm 
RE RT 


va lanlieanie neem IE ORES 






: 7 esa hedastor aaah NRA Nomen 
- ipa INT IS . “98 
ENE nas nt 


n\n 


il pune 
ace en aN ANE Neate 


‘cid AAN AA ARONA ANN MINN RIN ar 


‘ iia a " wen 
“nv annaeneaesatiemirnnatieiie nnn. {nents ANGANNAOND ‘ 





NE 


ee a NET IE Me SOS IIMS 


<anenoninearasaheRRURRRANANNRG RN. ements 


ake ASSAM SII, {A UN AUFORENiNomaMTE AS aR TM, 94r4U ee wea 


AOA CANON IHG... vtkmen maine esis hpi 4 


BEN... caren 4a 





Sa Ae 







oN na a 











een SENT. nontirrainninanmanaanan iiibes 


SEAS 


SDE ARIANA 






ian ae senna 





SR 


Se ESD cals 


a om Sunes 







aL Ny 





i, 





ENE NST ia 





ae 










NCO a aga, 





SAUNA SH te } 





Tea ar at 





i OS ei eig 6 








eg oe 


eee 


oer ieseeaanieseniieneaieeaieaeanamimmmmmommbEinE.. mapmuneanan e 


See 


ba ast eres 


ee 


IMPORTE EXCLUSIVEMENT PAR GEVALIA KAFFE. 


ria to its smooth, rich flavor, | We then vacuum seal each coffee in golden-im 

Kale is a coffee unlike pouches to help preserve freshness, and ship th} 
Y | direct to your door. i 
With g heritage th » back to a small port in Call to order Gevalia Kaffe today. With over | 
Gavle, Sweden before ur century, Gevalia varieties to choose from, we're sure to satisfy y| 
Kale is masterfully roasted ond blended in Europe. _ passion for the perfect cup of coffee. 


CALL 1*800°GEVALIA OR VISIT WWW.GEVALIA.COM 
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SALADS 
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house 


could talk 


what 
would 


Lowe’ has all the brand-name appliances with the latest technology for prices 
that can’t be beat. Guaranteed. And over 250 appliances are in stock, ready to 
be taken home today or delivered tomorrow. That's the Lowe's Appliance 
Advantage. Stop by or shop online at lowes.com. Let us help your house tell 
the story of who you really are. 


“See store for details. © 2001 by Lowe's®. Lowe's and the pagoda design are registered trademarks of LF Corporation 
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From the Editor 


By Katie Tamony 





CHRISTINA SCHMIDHOFER 


Looking for home 


Last winter, | went to Tucson for a little break from the gray 
weather and cold in Northern California. Being in the desert 
was a new experience for me, a native Westerner who had 
never seen birds nesting in a saguaro nor tasted a prickly 
pear margarita. After a couple of days, I was sold on the 
beauty of the desert and started picturing myself living in one 
of those flat-roofed houses, sitting on my patio at dusk and 
gazing at the Santa Catalina Mountains. 

The fantasy of pulling up stakes and living somewhere 
new tends to hit me wherever I travel in the West—Boulder, 
Colorado, or Bellingham, Washington, or Bend, Oregon. I’m 
captivated by new scenery and architecture, and the different 
pace that each city seems to possess. I may long for home by 
the end of the trip, but “trying out” another place makes me 
see the familiar in a whole new light. 

That’s why this month’s story on the best places to live in 
the West (page 88) intrigues me. We asked our readers for 
suggestions, and you responded with enthusiasm. As our 
travel staff began putting together their list of criteria, we 
were drawn to the qualities that seem to appeal to Westerners 
wherever they live: an authentic Main Street, great access to 

warm neighborhoods, appreciation of natural 
esources. ! ed thinking again about my personal list of 
favorite es someday-maybe places to live. And about 


my own ! ebastopol, California, now at’ least 
doubie the size | my youth but still quirky and friendly. 
1 know you pro ave more ideas of what makes a ter- 


rific place to live, anc t to hear about them. Write and 


let us know which citi« your loyalty or wanderlust. 


Kate L Sam om 


Joseph Priolo Jr. 
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Nb) 


no one asking “are we there yet?”: 
ees Cady 


Finally taking that trip you've been planning for the last eighteen years? We'd like to give you 


15% off any Samsonite” order to start. Just sign up with MasterCard Exclusives Online™ at mastercard.com 


there are some things money can’t buy. WEEGKG/C) for everything else there’s MasterCard. 
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San Francisco Bay: Cleaner 
and more accessible 

Thank you for illuminating some of 
the many treasures in and around 
the West Coast’s largest estuary, San 
Francisco Bay (“Bringing Back the 
Bay,” January, page 12, Northern 
California edition). The bay’s 450 
square miles of open water and wet- 
support than 750 
species of fish, animals, and birds, 


lands more 
but boasted even greater splendor 
before development, dredging, and 
landfill reduced the bay’s size by 
one third. 

Decades of effective citizen advo- 
cacy helped clean up raw sewage and 
shoreline dumps that polluted the 
bay, and boosted public access from 
only 6 miles of shoreline in 1960 to 
178 miles today. To explore the bay’s 
scenic splendor, join one of our Dis- 
cover the Bay outings or pitch in to 
help restore wetlands. Call (510) 
452-9261 or www.savesfbay.org. 


David Lewis, Executive Director 
SAVE THE BAy, OAKLAND 





\ rave review from France 
( -olate-Caramel 


Ra DI ‘ "ELE 


Trifle with 
mber, page 171. 
This is a 


great ert! I’ve already 


made it three tim 1d each time is 
better than the on fore. Usually 
my guests don’t b ve it comes 
from an American magazine till I 


show them th 


pace 
page. 


Marguerite Czarnecki 
C HATENAY-MALABRY, FRANCE 


JAMES CARRIER 


pen House 


etters from our readers 





A merry aloha from Hawaii 
The Campbell family had a lovely 


time making aloha shirts for the 
Christmas tree this year. To your 
fun idea (“Aloha Shirt Ornaments,” 
December, page 104) we added 
some surfer shorts, as you see in the 
picture. 
Susan M. Campbell 
KAILUA, HI 


She loves sconce lighting, 
but wants to save money 

I read the interesting article “Lumi- 
nous Walls” (January, page 84). My 
house on Whidbey Island, Washing- 
ton, is almost exclusively lighted by 
wall sconces. I love the warm, indi- 
rect light they emit. Do compact fluo- 
rescent bulbs work in sconces con- 
trolled by dimmer switches? Please 
let me know, as it would be a signifi- 
cant savings in my electric bill. 


Barbara Read 
LANGLEY, WA 


Editor’s note: GE and Philips make 
compact fluorescent bulbs that work 
on dimmer switches. But many CFBs 
aren't compatible with dimmers. 
Read the package carefully. 


Those tricky nicks in sla 
My wife and I enjoyed “Slate: A§ 
for All Surfaces” (January, page 
We have two tables with black’ 
tops polished smooth, except 

few nicks and chips perhaps % 
deep. Can you give us sources fc 
formation on how to patch the n 


R.C.4 
SAN Marcé 


Editor’s note: Patching is tri 
Marble and granite fabricators 
colored epoxies to hide damagi 
you might phone a local instalk 
stone counters. Also, check out 
website of HMK Stone Care Systei 
manufacturer of stone care pi 
ucts: www.bmkstonecare.com. 










Kudos for cookies 
The holidays have come to an ¢ 
but not the raves I received for y 
cookie recipes from December 
Winning Cookie Collection,” p 
122). I made the Coconut-Cranbi 
Chews and White Chocolate-R: 
berry Slices. | 


Editor’s note: Some readers had | 
ficulties making Coconut-Cranbe 
Chews. This recipe, along with té 
nical tips for success, is posted 
our website (see below). 


| 
To find articles mentioned here and z 


thousands of other recipes and storie! 
visit www.sunset.com. 


Send letters to Open House, Sunset | 
Magazine, 80 Willow Rd., Menlo Park} 
CA 94025; fax them to (650) 327-753} 
or e-mail openhouse@sunset.com. In 
clude your full name, hometown, and 
daytime telephone number. To submit 
recipes for Kitchen Cabinet, go to , 
www.sunset.com/submitrecipe.html. 
4 


& 


SPP NE Wa 


‘ 

















meer ae 


= ar Ea - 


—_— 


Pad 


Pe Ok j 
CALL YOUR TRAVEL AGENT OR 1-800-USA-RAIL amtrak.com 


rate ay 











By Abigail Peterson 





Wildlands in woodblock 


Using Japanese techniques, Tom Killion portrays the California landscape 


@ In a single, fluid movement, 
printmaker Tom Killion turns 
a cylinder that draws a sheet 
of handmade Japanese paper 
through his German proofing 
press. It’s near the end of a com- 
plex series of steps to create an 
original woodblock print. 
Killion’s specialty is the West- 
ern landscape—mainly Califor- 
nia’s coast and mountains. But 
what makes his work distinctive 
is his adaptation of traditional 
leveloped by early-19th-century Japanese 
use of Japanese hand tools, for example, 
ined simplicity and sharpness of line 


ent o ‘assic Japanese prints that inspired 

French impr laude Monet. 
“Tom has a wo il ability to look both to the East 
and to the West,’ ilains Kathleen Moodie of the 


Museum of Art and History in Santa Cruz, California. 


“What impresses me n however, is how intimately he 
knows the terrain he represents. Instead of showing a 
mountain off in the distance, he gets up close, conveying 


oO SUNSET 











































Tools of Tom Killion’s tra 
gouges and a German 
press—produced this pr 
the Big Sur coast in su 


the sense of what it’s 
like to be there.” 
Sketching the ru 
California backcount 
he hikes, Killion spe 
weeks on the trail ¢ 
year. To create a pj 
he transfers the deta 
elements of his dray 
onto a series of as man 
12 hand-carved woo 
blocks. The scene is t 
printed block by bli 
with layers of color fillin 
the image like pieces | 
jigsaw puzzle. The | 
block to be carved and 
last one to be printed is 
key block—a Japanese! 
novation—which lays dc 
black on top of all the | 
ors, giving final definit 
to each element. 
The print shown her 
one of the artist’s favori| 
the Big Sur coast in e@ 
summer. “This particu) 
location is unique beca| 
you catch both redwoc 
and yuccas in one view. 
right at that transitj 
point in climate and ge 
raphy between Northern and Southern California,” s 
Killion. “What I love most in this scene is its sense 
movement—the way your eye is led along the redwo} 
canyon to the sea. You feel like you’re a bird swoop) 
down the canyon, riding the thermals with the |! 
rolling in.” 


Original prints cost between $75 and $500; contact i 
artist at (831) 462-5941. This April, look for his work 
The High Sierra of California (Heyday Books, Berkel 
2002; $50; 510/549-3564). 
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Oakland — 
takes off 


Three revitalized neighborhoods 





are turning an ugly duckling 
downtown into a swan 


By Chiori Santiago and Charity Ferreira 


mit’s getting late, yet inside Café Van Kleef a steady 
thrum of conversation accompanies eclectic music and 
the hiss of espresso machines. An artist hunches over a 
sketchbook at a corner table, and someone reads po- 
etry at the open mike. This scene wouldn't get a second 
glance in San Francisco’s North Beach, but here in 
downtown Oakland, it’s news. 

Over the last 150 years, Oakland’s core has gone 
from farmland to boomtown to deteriorated relic. Just 
five years ago, windows of abandoned stores stared like 
grim black eyes over an indifferent Broadway. 

But the effects of years of redevelopment are finally 
starting to kick in. Though still a work in progress, 
downtown Oakland—the City Center/Old Oakland 
core, Jack London Square, and 
Chinatown—is once again worth Morning light 
a visit. Join us, on the following warms revived 
pages, for a tour of the best. Oakland City Center. 
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Downtown fixtures like Expressions Art Gallery, where owner Alan Laird (left) and artist Len Laird showcase lacal artwo 


getting a boost from trendy newcomers like Verbena restaurant. 


Downtown 


A mix of old and 


t long last there’s beginning to 

be a “there” downtown: Oak- 

land’s urban present is start- 
ing to mesh with its past. Redevelop- 
ment has been slow—the Ronald V. 
Dellums Federal Building was com- 
pleted in 1993—but gathered steam 
in 1999 as Mayor Jerry Brown pushed 
his “10K” initiative: a promise to bring 
shopping, offices, and housing for 
10,000 residents to the area. With the 
completion of Frank H. Ogawa Plaza 
last year, new vitality is finally seeping 
into downtown as the city prepares 
for its sesquicentennial in May. 

Today, three historic buildings on 
Frank H. Ogawa Plaza (across from 
the restored City Hall) have been rein- 
das shops and office space. 

during the week, the area throbs with 
commerce: Workers grab lunch at 
outdoor cafes, shop, or browse at 


DeLauer’s Super Newsstand, where 
locals have caught up on the head- 
lines for the past 95 years. 

From the plaza, walkways dotted 
with plants and sculpture lead to City 


Center and another popular down- 


town oasis, the Oakland Museum of 


California Sculpture Court on the 


22 SUNSET 


New 


ground floor of the American Presi- 
dent Lines building. It’s adjacent to 
Verbena, an acclaimed new restaurant 
that offers a fine-tuned menu at break- 
fast, lunch, and dinner. Art lovers will 
also appreciate two recently opened 
galleries nearby: Oakland Art Gallery 
and a collaborative city-state gallery, 
the Craft & Cultural Arts Gallery. 

This commercial energy is shared 
with Old Oakland, between 8th and 
10th Streets, where pricey condos and 
white-tablecloth restaurants mingle 
with tattoo parlors and bail bonds of- 
fices. Don’t miss Expressions Art 
Gallery, a storefront wonderland cre- 
ated by brothers Alan and Len Laird. 
Down the street, open bins of pasta, 
black beans, and red lentils make a 
bright mosaic at Ratto’s, a century-old 
grocery. Pro Arts Gallery, which pro- 
duces the huge East Bay Open Studios 
program in June (the gallery displays 
works by participating artists in April), 
occupies a space in one of the re- 
stored Victorians on Ninth Street. On 
Fridays a farmers’ market fills Ninth 
with booths offering homemade jam, 
fresh fruit, and Asian produce. 

THE FINE PRINT: Downtown is at its 


energetic best from 9 to 5 Mo} 
through Friday; it shuts down | 
nights and weekends. BART’s 
Street Station delivers you to City] 
ter Plaza. The free Broadway Sh 0 
Shuttle runs along Broadway | 
20th Street to Jack London Se 
from 11 to 2 Monday through Fri 


m Attractions 
Craft & Cultural Arts Gallery. C 
Sat-Sun. 1515 Clay St.; (510) 238-695! 
Expressions Art Gallery. 875 Was 
ton St.; (510) 451-6646, 
Oakland Art Gallery. Closed Sun 
150 Frank H. Ogawa Plaza; (510) 637-0 
Oakland Tours Program. Free dows 
walking tours May through October ‘ 
Wednesday and Saturday. (510) 238-328 
Old Oakland Farmers’ Market. & 
Ninth St. between Broadway and Clay; | 
745-7100. 
Pro Arts Gallery. Closed Sun—Tue} 
Ninth St.; (610) 763-4361. 


@ Dining 
Café Van Kleef. 1627 Telegraph ; 
(510) 763-7711. 
Ratto’s (G.B. Ratto International ¢ 
cers). Casual lunches. Closed Sun. 
Washington St.; (610) 832-6508. 
Verbena. Closed Sat-Sun. 1117 Broad 
(510) 465-9300. 

(Continued on page 














Vehicles shown, L to R: 
Concorde 

Sebring Coupe 
Sebring Convertible 


PT Cruiser 


300M 


Sebring Sedan 


Town & Country. 
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What's not to love? 





»ve the first time eyes meet or a long, developed trust? We feel that 


er way, everyone should experience it. From the “wow’ of our daring 


CHRYSLER 


ign to the reassurance of quality engineering, each Chrysler has a 
4 


tain something that is almost indefinable. Kind of like love. For more 





Our award-winning lineup, call 1.800.CHRYSLER or visit chrysler.com Zé 
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Oakland’s yachting scene is on view from this sunny harborside overlook at Jack London Square. Heinold’s First and Las 


Chance Saloon—which proudly proclaims its literary connection—offers refreshment nearby. 


Jack London Square 


Follow the waterfront trail 


ast year, improvements to the 
l-mile segment of the San 

Francisco Bay Trail along the 
Oakland estuary were completed. 
Linking Jack London Square to the 
new Jack London Aquatic Center 
to the east, the trail gives hikers a 
touch of history and a fresh perspec- 
tive on Oakland’s increasingly popu- 
lar waterfront. 

Start at President Franklin Delano 
Roosevelt's “floating White House,” 
the USS Potomac, adjacent to the 
ferry terminal. Guided tours of the 
yacht, a national historic landmark, 
let you glimpse this presidential re- 

tS ] ~World War II glory; 
1ip’s history dur- 
Next, fol- 


the square’s 


in? V ‘ ruLSeS 
low the walk 

shops and rest ts and stop to 
look at the window on Water Street 
filled with local art. The art is a 
project of the ArtShip Foundation, 
which is slowly turning an old troop 
carrier into a waterfront theater and 


gallery space. 
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On Sundays from 10 to 2, you'll 
find a farmers’ market in the plaza 
at the foot of Broadway. The trail 
continues past a small marina and 
through Estuary Park. Gaze west to- 
ward the gantries of the Port of Oak- 
land’s container shipping industry; 
across the water in Alameda, boats 
slap in their berths. The trail passes 
the Jack London Aquatic Center, 
which opened last year to provide 
boating activities for the city’s youth 
programs. 

Return to Jack London Square for 

a thirst-quencher at Heinold’s First 
and Last Chance Saloon, and you'll 
feel inebriated before you reach the 
bar—the 120-year-old floor slopes at 
| noticeable angle. Jack London did 
nis drinking in this tiny wood build- 
ing at the square’s east end. 
THE FINE PRINT: The waterfront is 
busiest on weekends. From San Fran- 
cisco, the best way to get there is by 
ferry from the terminal at the foot of 
Market Street; parking is especially 
difficult on nice weekends. 


w Attractions 
Jack London Square Hotline. Co 
for shopping and events information. : 
8714-6000 or www.jacklondonsquare. cor 
USS Potomac. Guided dockside | 
Wed, Fri, Sun; $5, $10 family. Two-hour} 
tory cruises Apr-Nov, $30. Clay St. at V 
St.; (610) 627-1215 or www. usspolaiaa 
@ Dining 
Everett & Jones Barbecue. The per!) 
of E&J’s spicy sauce welcomes you; ho) 
antiques and mismatched furniture invite] 
to settle in. Don’t miss the ribs or the lai 
room decor. 126 Broadway; (510) 663-23) 
Heinold’s First and Last Chance 
loon. 48 Webster St.; (610) 839-6767. 
Soizic Bistro. Warm, yellow-washed Vv 
with tapestries and art create a cozy sel 
that complements the French bistro me 
Smoked trout salad and lamb filet mig 
with Madeira sauce are standouts. Clo} 
Mon. 300 Broadway; (510) 251-8100. 
Yoshi’s. With a swanky atmosphere, 
renowned jazz and sushi house has it all 
ured out. Order cocktails, appetizers, |) 
sushi while you take in the show, or come € | 
for a full Japanese dinner and the server will 
serve your seats in the club. Live music d) 
510 Embarcadero West; (610) 238-9200, 
(Continued on page « 
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Ts “spend every moment wisely” 


on your weekend to-do list? 





Hampton Inn® and Hampton Inn & Suites® offer weekend rates 


throughout the year, so you can enjoy every precious weekend 














moment without spending every last dollar. Plus, our free 
breakfast bar makes getting up and on the road even easier. If you want to get out and 


® 


live a little —- and want to get a great value — make sure you stay at Hampton® hotels. 


For reservations this weekend, visit hamptoninn.com or call 1-800-HAMPTON®. 


We're with you all the way.’ 





(ae 
ltonFamily Hilton HHonors® Hotel Points and Airline Miles *¢ 100% Satisfaction Guarantee 


*Rates vary by location and availability. Hilton HHonors membership, earning of Points & Miles™, and redemption of points are subject to 
HHonors Terms and Conditions. © 2002 Hilton Hospitality, Inc. 
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Fresh food shopping: Vendor arranges his sidewalk produce display. 


Chinatown 


Oakland’s food basket 


hile the rest of downtown 
Oakland has struggled to 
reinvent itself, the country’s 
fourth largest Chinatown has main- 
tained its status as a vital part of the 
city. Sidewalks in this thriving working 
City 
Center and Jack London Square, bus- 


community, located between 
tle seven days a week. Visitors shop 
along with residents in the neighbor- 
hood’s 600-plus businesses, yet the 


area has a decidedly untouristy vibe. 


Narrow, teeming, and _ often 
clogged with trucks, Chinatown is 
d on foot. Make your way 

iding bundles of bok 

chi ‘nall-shaped durian 
fruit, and li to shop for 
fresh fish, prox 1d Asian ingre- 
dients. Fill your with the brac- 
ing, astringent smell of ginseng 
spilling out of one of the shops spe- 


cializing in dried herbs and spices. 
The increasingly pan-Asian charac- 
ter of the neighborhood offers plenty 


28 SUNSET 


reasonable 


of dining options at 
prices. Sample Hong Kong-style dim 
sum at the popular Restaurant Peony. 
Sushi Zone serves the Oakland Raider 
roll—cooked hamachi, sake, and scal- 
lions, wrapped with tuna and topped 





with caviar—as well as other Japan- 
ese dishes. Phnom Penh House offers 
tasty Cambodian food, such as grilled 
eggplant with shrimp and pork; try a 
bowl of steaming, flavorful pho (Viet- 
namese beef noodle soup) at Vi’s. If 
you’d rather bring something home, 
choose from an array of buns and 
dumplings at one of the neighbor- 
hood’s many bakeries, such as Sun 
Sing Pastry. 

(HE FINE PRINT: The heart of China- 
‘own is a two- to three-block walk 
from BART’s 12th Street Station. Best 
parking is under the Pacific Renais- 
sance Plaza on Ninth Street between 
Webster and Franklin Streets. The 
neighborhood is busy every day, but 
quiets down in the evening. 


Near Lake Merritt 
Oakland Muse 
of California 


nthony Holdsworth beg 
painting Oakland street ii 
25 years ago, hoping to capa 
gritty urban angst. “I endedy 
the opposite point 
view,” he says today. “Dow 
town Oakland has its @ 
































with 


Artists, running February 
through May 12 at the museufl 
The show includes works F 
such nationally lauded artists q 
Melissa Pokorny and Milto} 
Komisar—artists whose eafl 
careers were nurtured by loc 
art schools and an abundane¢ 
of affordable studio space. 
The 
collection includes sweepin 


museum’s permanef 
landscapes of early Californié 
Gold Rush artifacts, and the re 
mains of a mastodon; changt | 
exhibits devoted to the art, : 
tory, and environment of thi 
state are worth a visit anytime) 
THE FINE PRINT: Arrive early 0) 
parking on weekends; BART) 
Lake Merritt Station is a two| 
block walk from the museum. | 
Oakland Museum of California 
10-5 Wed-Sat, 12—5 Sun; $6. 100k 
Oak St. at 10th St.; (510) 238 
2200 or WWW, MUSeCUMNCE. OFZ. | 


a Dining 
Phnom Penh House. Closed Sun. 4 
Eighth St.; (510) 893-3825. 
Restaurant Peony. 388 Ninth St., SI 
288; (510) 286-8866. | 
Sun Sing Pastry. 382 Eighth St; (6 
763-9228. 
Sushi Zone. 388 Ninth St., Suite 268; (8 
893-9663. 

Vi’s. Closed Thu. 724 Webster St.; (6 
835-8375. 


Norwegian Cruise Line makes it 


a short trip 





to the ship. | 


With more one-week cruises from U.S. and Canadian ports than 
ny other cruise line; getting to an NCL cruise ts easier than ever. 
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Monrovia... 
Grower of Distinctively Better pi ar 
Exclusively formulated organi 

soil mixes for stronger root syst 

and greater disease résistance. Supe 
patented and trademarked varieti 
Our plants will thrive in your gat 


yy, 7 nN es 
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Find out bow to make your garden healthier and 
Send a self addressed envelope to: ; 

Monrovia P.O. Box 1385, Azusa, CA 91702 © 
Attention: Marketing ©OMonroia2002 
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4Acchus 
ASICS 


a crash course on how to smell, 
and blend your own wine 


taloupe, chocolate, green pepper— 
do I smell? At 8 a.M., when I’m more 
%® to sniffing Starbucks than Cabernet 

| gnon, I’m a little slow at picking up the 
|points of a wine’s bouquet. 

tI quickly get into the swing of it. I'm in 
Boot Camp—a program offered at vari- 
ocations throughout California’s wine- 
ring regions. In just 12 short hours, 
d by other “recruits” for a lively tour of 
bma County vineyards and 










ries, ll whip my wine nose 
fighting trim. 

r the moment, here at an 
in Santa Rosa, I am a rank en- 
p. Fronting me are 21 paper 
filled with likely smells— 
of fruit, spices, honey, jam. 
cate your noses,” our in- 
tor, “Major” Barbara Drady, 
mands as she pours wine for 


of us. We swirl. We sniff. I raise my hand. 


h, it smells like wine.” 
is is not the right answer. 


Pencil shavings, a bit of smoke,” declares another re- 


in brisk tones. 


cellent,” responds the major. “Of course,” she adds, 
Hoesn’t really matter what you smell. If you like it, 


*s what counts.” 


ly faux pas excused, we head off to Healdsburg’s 
prson Winery, where we maneuver through casks of 








Pruning and barrel racing at Folie 
a Deux, and a blending seminar at 
St. Supéry are part of the Napa 
Valley Wine Boot Camp. 


Cabernet, then tend the vines. 

At lunch, we sample pears, 
warm gorgonzola, and Chardon- 
nay at tables flanked by gleaming 
fermentation tanks at Lake 
Sonoma Winery, then tour family- 
run Pedroncelli Winery. We blend our own wines, then fin- 
ish with an elaborate dinner back at the Fountaingrove Inn. 

It’s been a whirlwind 12 hours, and I’m ready to test my 
knowledge. Over blood orange sorbet, I swirl and sniff a 
2000 Johannesburg Riesling. Pineapple? Mint? Well, it still 
smells mostly like wine, but I like it, and that’s what counts. 

Wine Boot Camp is offered spring through fall in 
Sonoma, Napa, Santa Cruz, and several other locales. 
Starts at $350 per person. (888) 844-2688 or www. 
affairsofthevine.com. — Harriot Manley 
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A must-read 
magazine 

m@ One reason for Bay Area 
nature lovers to hit the 
newsstands before the 
trails is Bay Nature maga- 
zine. The pithy new quar- 
terly covers local wildlife, 
wild places, and nature 
events with an eye to nat- 
ural history and conserva- 
tion. In recent issues, Bay 
Nature has celebrated the 
return of coho salmon to a 
Marin County watershed, 
dug up fossils of four- 
tusked mastodons 


in Contra pea ed — HM. 
Costa 

County, Sybaritic 
and traced Sausalito 
Lake Merritt's @ Back in 


development 
from sewage 
main to the na- 
tion’s first pub- 
lic wildlife sanctuary. The 
articles on hikes, often 
written by naturalists, 
come with detailed maps, 
descriptions of flora, and 
gorgeous nature photogra- 
phy. The magazine is a 
great way to tune your ear 
to the call of the wild. $79 
for yearlong subscription. 
(925) 372-6002 or www. 
baynature.com. 


— Jili Meyers 


Tiburon’s 


: ao ahh 
k ) Sel 
} 
aot t! as yf 
Rich hous 
ing and sin 
remains of a bustling rail 


yard in the heart of 
Tiburon. But this Marin 
County town hasn’t for- 


ytten its past. In fact, it 


« celebrates bygone days 




















with new historical 
plaques along its popular, 
bay-hugging bike path, - 
officially known as the 
Tiburon Peninsula 
Historical Trail. Eight 
plaques are now placed at 
key points, using photos 
up to a century old to 
shed light on the town’s 
colorful history. The path 
begins at Blackie’s Pas- 
ture, 2 miles south of U.S. 
101 along Tiburon Blvd. 
(State 131) and continues 
2 miles to downtown. 


(415) 435-5490. 


Sausalito’s hey- 


day, “the Hill” was 


Sees a where well-to-do 


folks lived. These 
days, when just about 
everyone who lives in this 
gorgeous bayside town is 
well off, the hills above 
souvenir shop—lined 
Bridgeway remain the 
most pristine—and pic- 
turesque—part of town. 
That’s why the Casa 
Madrona Hotel—built as 
a private mansion in 
1885—remains one of 


Sausalito’s most beloved 
hotels. Though the 








Music oud 

and new 

g@ Mar 9-24. Ever 
heard an oud? You can 
this month, when mu- 
sicians pluck these an- 
cient Middle Eastern 
lutes—brought to Eu- 
rope during medieval 
times—as well as more 


familiar instruments dur- 
ing the 17th Annual Jewish Music Festival. 
Though there will be plenty of klezmer, the tradi- 
tional music of Eastern European Jews, other style 
from Israel and other locales are also scheduled. 4 
the opening night performance of Central Asian | 
music, musicians will be wearing costumes in bole 










colored fabrics harkening back to the ancient Silk 


Road. From $106. At various Bay Area venues; (925 
866-9559 or www. bricc.org. — H.M. 


hotel’s entrance is on 
Bridgeway, the bulk of the 
property sprawls up the 
hill in a charmingly irregu- 
lar conglomeration of 
cottages and cobblestone 
steps. Older rooms tend 
to be on the shoddy side, 
but a major renovation 
just added 31 deluxe 
rooms built around a full- 
service spa. After walking 
those hills, you’ll deserve 
to be pampered. 65 rooms 
from $168. 801 Bridge- 
way; (415) 352-0502 or 
www.casamadrond.com. 
— Amy McConnell 


Let Twain 

tell you 

how it was 

w Visit San Francisco 
as it was in 1864, 
with Mark Twain as 
your guide. Meet 
hopeful miners in 
the diggins, and 
witness the clash of 
cultures that built 























the California missions} 
History of Early Cali®) 
fornia, a trio of audic 
tapes developed by © 
Friends of the Bancroft} 
Library, lets you expefie 
ence early California | 
through the eyes of p 
ple who were there. 
James J. Rawls paints ; | 
picture of mission life if 
“The Hispanicization ¢ 
California, 1769-184 6." 
J.S. Holliday explains he 
the spirit of the Gold 4 
Rush made our region — 
“America, Only More SO 
Robert H. Hirst reads ra 
surviving texts from | 
scrapbooks and journal 
in “Mark Twain in the | 
West.” Order the set for 
$20 by sending a check 
Audiotapes, The Bancro. 
Library, University of | 
California, Berkeley, CA 
94720-6000, or visit | 
bancroft.berkeley.edu/ | 
friend/audiotapes. html. | 

— Chiori Santiago) 


ODAY TOMORROW TOYOTA 














In 1997, Toyota was the first car company 
in the world to mass-produce a hybrid 
vehicle. By combining gasoline and electric 
power, the Prius reduces smog-forming 
emissions; cuts gas consumption in half, 
and, in short, has revolutionized the way 
cars affect our environment. 


Even so, we're not resting on our laurels. 
The Toyota Hybrid System is being further 
refined, to make it cleaner and more 
efficient. And we're continuing to search 
for even greener forms of transportation. 


Our hydrogen-powered fuel cell hybrid 
j SUV is now being road-tested. Its only 
emission is pure water. Beyond that, who | 
knows. But no matter what alternatives 
are discovered in the future, they won't 

be found overnight. They'll be the result 
of 90% perspiration. And 10% inspiration. 


www.toyota.com/tomorrow 








Savoring Saratoga 


Find gardens, a winery, and a world of eateries in this foothill village 


By Lisa Taggart e Photographs by Sherry Tesler 


Pq Nhe yak slow in Saratoga. 
me 1¢ high-tech changes that 
sh Silicon Valley 
e seem to have 
ymmmunity of 
the hig! 
gloss pol ghboring Los 
Gatos is generail Nissing from 
Saratoga’s four-block shopping strit 
And that makes a visit all the nicer 


With two outstanding gardens and 
1 range of sophisticated eateries, the 


former logging town is a nice day 








trip. Walk through two separate gar- 
dens—one Japanese, the other Ital- 
ian—and sample from the global 
range of good restaurants. 

And be sure to take your time—a 
day of strolling and dining at a snail’s 
pace is the perfect way to visit 
saratoga. 


Surrounded by 

gardens and parks 

Start at Hakone Gardens, a classic 
Japanese garden established in 1917. 



















A zigzagging) 
path inthe | 
traditional 
Japanese 
landscape o 
Hakone 
Gardens in — 
Saratoga le a 
visitors to a | 


It has countless exquisite spots, 
cluding many stone fountains, a 

pavilion, and a Zen garden. 
Massive koi fill the large poll 
the garden’s center, and the pat 
are just right for meditative rambli 
Now is a great time to visit, to see tR 
flowering cherry trees and catch a 
leas beginning their spring display. 
The gardens at Villa Montalvo, 
mile away on the other side 
Saratoga, were inspired by Itali 
(Continued on page 3 
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Eafe nd. 
RESORT ™®* 

The most magical places fo stay! 





Open your door to two incredible theme parks, 
Disneylands park and Disney’s California 
Adventure™ park. Step out into the Downtown 
Disney. District, an energetic esplanade of eclectic 
shops and unique restaurants. Mingle—and even 
dine—with your favorite Disney Characters. 
Surround yourself with Disney’s legendary quality — 
and service, 24 hours a day. And when it’s time to 
go, take home memories that will last a lifetime. 


Call |-877-700-DISN 


or your travel agent. Or explore on Dis Tor 
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| was out of my MC ALCC ELI) in Colo | 


ro 
fom. &. 


Within each of us dwells an acventurer, a poet, an athlete, a dreamer, 
an action hero and a hopeless romantic. Fortunately, separate vacations 
are not required. 
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COLORADO 


colorado.com 1-800-COLORADO 














Dinner at La Mére Michelle has French flair, including waiters in black tie. 


designs and are equally soothing 
and lovely. Formerly the residence 
of San Francisco mayor (1897-1902) 
and U.S. senator (1913-18) James 
D. Phelan, Villa Montalvo hosts a 
range of performances throughout 
the year; on the calendar this month 
are a string quartet, a children’s 
performance of Pippi Longstocking, 
and a laser light show. 

Outside of performances, though, 
you Can visit anytime to enjoy the 
white-columned Mediterranean build- 
ings and formal gardens with mani- 
cured lawns and rose bushes. Beyond, 
the rest of the estate’s 175 acres offer 
miles of trails on oak-covered hills for 
self-guided exploring. 


Tastes of the town 
For a taste of the region, stop at 
Savannah-Chanelle Vineyards. You 
an sample its Zinfandel, Pinot Noir, 
ymnnay in a small, no-fuss 
far from town, then 
tart as a lumber 
vhich slopes 
gent » in Santa Cruz 


ised to be 


12 moun- 
Bas 'oday, the 
h I } Ss stores, 


‘costs of 


a bike shop, and more than a small 
town’s fair share of good and varied 
restaurants. 

Rose International Market & Deli 
is stocked with unusual Persian deli- 
cacies. You can purchase a casual 
lunch of kebabs or sandwiches and 
eat at the tables out front. 

For more formal dining, make 
reservations at Saratoga’s popular La 
Fondue Restaurant. The small dining 
room and leisurely pace of the meals 
allow for only two seatings a night, 
but people line up hoping for 
no-shows. The menu embraces the 
fondue fad of the 1970s—with veg- 
gies, fruits, and breads to dunk into 
cheese sauces, and fruit and cookies 
for fabulous chocolate sauces. You 
can even grill your meat tableside. 

The Basin is another restaurant to 
be savored, with its extensive wine 
and martini list and unusual entrées, 
such as miso-glazed seabass and 
brown-butter veal. The patio at Viag- 
gio is the place for a Sunday brunch 
of strawberry pancakes and mush- 
room frittata. You can taste local 
wines at Big Basin Bistro’s casual bar 
and sample the tapas. Or have a 
steak and a postmeal cognac at La 
Mere Michelle. 

But sip it slowly. The joys of 
Saratoga should not be rushed. # 






















A day in Sarate 


Saratoga is about 10 miles sou 

( 
runs through downtown. For. 
information, contact the Sar 
Chamber of Commerce ( 
Saratoga-Los Gatos Rd.; 408 
0753 or www.saratogachambere 


of San Jose. Big Basin Way 


Attractions 
Hakone Gardens. A 17% 
traditional Japanese garden, in: 
by Fuji-Hakone-Izu National Parl 
10-5 Mon-Fri, 11-5 Sat-Sun. 2 
Big Basin Way; (408) 741-496 
www.hakone.com. 
Savannah-Chanelle Vineye 


Rd. (State 9); (408) 741-2934 orv 
savannahchanelle.com. | 
Villa Montalvo. The center A 
regular music and theater pe 
mances and also houses an arti 
colony. 8-5 Mon-Fri, 9-5 Sat 
15400 Montalvo Rd.; (408) 961-& 
or www. villamontalvo.org. 


Dining 
The Basin. Dinner only; reservati 
recommended. Closed Sun. 14572 
Basin Way; (408) 867-1906. 

Big Basin Bistro. Regular 
tasting nights. Closed Sun—-Tue. 14 
Big Basin Way; (408) 867-1764. 
La Fondue Restaurant. Dir 
only; reservations recommended 
reservations needed for dessert- 
service after 10:30 p.m. Sunday throt 
Thursday). Open daily. 14510 Big Be 
Way, Suite 3; (408) 867-3332. 


and Sunday brunch. Closed 
14467 Big Basin Way; (408) 
5272) 

Rose International Marke 
Deli. 14445 Big Basin Way; (4 
867-1666. 
Viaggio. Lunch, dinner, and Sunde 
brunch. Closed on. 14550 Big Basi 
Way; (408) 741-5300. 


You’ve been very, very good. 
Now go to your room. 


The extraordinary. With early check-in. 


From condos that feel like home, to resorts you've only dreamed of, there are places to stay 
out there you never imagined. And by negotiating Expedia Special Rates, we can help you 
get into them as easily as we help you get to them. Easy and secure transactions backed 
by 24-hour customer support. It's never been easier to find the trip you’re looking for. 


jes cruises deals business | 
>. Sima com | 


Don't just travel. Travel ae 




















ting | 
Umpqua Dunes: The 


recreation area’s 
broadest expanse of 
sand offers plenty of 


room to cavort. 


Oregon's sea 


Explore 45 miles of shifting dunes, forests, and wetlands—all teeming with wildlife 


By Bonnie Henderson ¢ Photographs by Paul Carter 


ome days the sand is light and 
dry as sugar, falling away un- 
KL derfoot. After a rain it’s like 
soft-serve ice cream, yielding gently. 
Then there are winter days when the 
scouring the sky of 


the dunes hard 


tt 


it tak Ot 


wind 
and a fla ast; create 
shoreline dominate ; On 
Oregon’s south-cent Li hoss 
elements come togeth« owhere 
else, and the results are stunning 


Broad expanses of open sand undu- 


late, sweeping up into steep moun- 
tains or falling off into lakes, ponds, 
and shallow quagmires of quicksand. 
Amid that sea of sand, islands of 
forest appear, dense with Sitka spruce 
and salal and evergreen huckleberry. 
Meandering through both sand and 
forest are creeks the color of tea. 
Bordering it all is a wild beach with 
nary a hotel or outlet mall in sight. 


’ 


lhe “dune sheet,” as geologists call 
stretches about 45 miles from the 
.outh Of Coos Bay north to the base 
ceta Head, and represents the 
continuous complex of sand 


dunes in the coastal United States. In 


of sand 





Bay to Florence—as Oregon Dui 
National Recreation Area. 


it has been left wild, allowing 1 y 
wealth of plant and animal life U) 
thrives in the dunes to remain eb 
tively undisturbed. Three state pai) 
in or near the dunes provide mé)}y 
interest, from a functioning 1 
year-old lighthouse to lakes perfi 
for canoeing and kayaking. . 
(Continued on page 
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fou’re one of millions who suffer from seasonal allergies, even a championship 
ch can leave you sniffling and teary-eyed. That’s why once-daily Allegra 
play an important role in treating your allergies. Only Allegra contains 
ofenadine, an exclusive ingredient that provides long-lasting seasonal allergy 
ef without the drowsiness which can be caused by many antihistamines. 
get back to the game. For people twelve and older. Side effects are low 
1 may include headache, cold or back pain. 


Kk to your doctor today about your allergies and free Allegra samples. ~ | 
more information, call 1-800-allegra or visit allegra.com. | drowsy 


| Real relief. For real living. 


ase see additional important information on next page. 

















Brief Summary of Prescribing Information as of November 2000 


ALLEGRA® 
(fexofenadine hydrochloride) 
Capsules and Tablets 


INDICATIONS AND USAGE 

Seasonal Allergic Rhinitis 

ALLEGRA is indicated for the relief of symptoms associated with 
seasonal allergic rhinitis in adults and children 6 years of age and 
older. Symptoms treated effectively were sneezing, rhinorrhea, itchy 
nose/palate/throat, itchy/watery/red eyes 

Chronic Idiopathic Urticaria 

ALLEGRA is indicated for treatment of uncomplicated skin manifes- 
tations of chronic idiopathic urticaria in adults and children 6 years 
of age and older. It significantly reduces pruritus and the number of 
wheals. 


CONTRAINDICATIONS 

ALLEGRA is contraindicated in patients with known hypersensitivity 
to any of its ingredients. 

PRECAUTIONS 

Drug Interaction with Erythromycin and Ketoconazole 
Fexofenadine hydrochloride has been shown to exhibit minimal (ca. 
5%) metabolism. However, co-administration of fexofenadine 
hydrochloride with ketoconazole and erythromycin led to increased 
plasma levels of fexofenadine hydrochloride. Fexofenadine 
hydrochloride had no effect on the pharmacokinetics of erythro- 
mycin and ketoconazole. In two separate studies, fexofenadine 
hydrochloride 120 mg twice daily (two times the recommended 
twice daily dose) was co-administered with erythromycin 500 mg 
every 8 hours or ketoconazole 400 mg once daily under steady- 
state conditions to normal, healthy volunteers (n=24, each study) 
No differences in adverse events or QT, interval were observed 
when patients were administered fexofenadine hydrochloride alone 
or in combination with erythromycin or ketoconazole, The findings 
of these studies are summarized in the following table 


Effects on steady-state fexofenadine hydrochloride pharmacoki- 
Netics after 7 days of co-administration with fexofenadine 
hydrochloride 120 mg every 12 hours (two times the recom- 
mended twice daily dose) in normal volunteers (n=24) 


Concomitant CmaxSS AUC 5(0-12h) 
Drug (Peak plasma (Extent of systemic 
concentration) exposure) 
Erythromycin +82% +109% 
(500 mg every 8 hrs) 
Ketoconazole +135% +164% 


(400 mg once daily) 


The changes in plasma levels were within the range of plasma levels 
achieved in adequate and well-controlled clinical trials 
The mechanism of these interactions has been evaluated in in vitro, 
in situ, and in vivo animal models. These studies indicate that 
ketoconazole or erythromycin co-administration enhances fexofe- 
Nadine gastrointestinal absorption. /n vivo animal studies also 
suggest that in addition to increasing absorption, ketoconazole 
decreases fexofenadine hydrochloride gastrointestinal secretion, 
while erythromycin may also decrease biliary excretion 
Drug Interactions with Antacids 
Administration of 120 mg of fexofenadine hydrochloride (2 x 60 mg 
capsule) within 15 minutes of an aluminum and magnesium 
containing antacid (Maalox®) decreased fexofenadine AUC by 41% 
and C,,,, by 43%, ALLEGRA should not be taken closely in time with 
aluminum and magnesium containing antacids, 
Carcinogenesis, Mutagenesis, Impairment of Fertili 
The carcinogenic potential and reproductive toxicity of fexofenadine 
hydrochloride were assessed using terfenadine studies with 
adequate fexofenadine hydrochloride exposure (based on plasma 
area-under-the-concentration vs. time [AUC] values). No evidence 
of carcinogenicity was observed in an 18-month study in mice and 
in a 24-month study in rats at oral doses up to 150 mo/kg of terfe- 
nadine (which led to fexofenadine exposures that were respectively 
approximately 3 and 5 times the exposure from the maximum 
recommended daily oral dose of fexofenadine hydrochloride in 
adults and children) 
In in vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward 
Mutation, and Rat Lymphocyte Chromosomal Aberration assays) 
and in vivo (Mouse Bone Marrow Micronucleus assay) tests, 
fexofenadine hydrochloride revealed no evidence of mutagenicity. 
In rat fertility studies, dose-related reductions in implants and 
increases in postimplantation losses were observed at an oral dose 
of 150 mg/kg of terfenadine (which led to fexofenadine hydrochlo- 
ride exposures that were approximately 3 times the exposure of the 
maximum recommended daily oral dose of fexofenadine 
hydrochloride in adults). 
Pregnancy 
Teratogenic Effects: Category C. There was no evidence of terato- 
genicity in rats or rabbits at oral doses of terfenadine up to 300 
mg/kg (which led to fexofenadine exposures that were approxi- 
mately 4 and 31 times, respectively, the exposure from the 
maximum recommended daily oral dose of fexofenadine in adults) 
There are no adequate and well controlled studies in pregnant 
women, Fexofenadine should be used during pregnancy only if the 
potential benefit justifies the potential risk to the fetus 
Nonteratogenic Effects. Dose-related decreases in pup weight gain 
and survival were observed in rats exposed to an oral dose of 150 
mg/kg of terfenadine (approximately 3 times the maximum recom- 
mended daily oral dose of fexofenadine hydrochloride in adults 
based on comparison of fexofenadine hydrochloride AUCs) 
Nursing Mothers 
There are no adequate and well-controlled studies in women during 
lactation. Because many drugs are excreted in human milk, caution 
should be exercised when fexofenadine hydrochloride is adminis- 
tered to a nursing woman 
Pediatric Use 
The recommended dose in patients 6 to 11 years of age is based on 
cross-study comparison of the pharmacokinetics of ALLEGRA in 
adults and pediatric patients and on the safety profile of fexofena- 
dine hydrochloride in both adult and pediatric patients at doses 
equal to or higher than the recommended doses. 
The safety of ALLEGRA tablets at a dose of 30 mg twice daily has 
been demonstrated in 438 pediatric patients 6 to 11 years of age in 
two placebo-controlled 2-week seasonal allergic rhinitis trials. The 
safety of ALLEGRA for the treatment of chronic idiopathic urticaria 
ne 6 to 11 years of age is based on cross-study comparison 
c okinetics of ALLEGRA in adult and pediatric patients 
profile of fexofenadine in both adult and pediatric 
to or higher than the recommended dose. 
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ADVERSE REACTIONS 
Seasonal Allergic Rhinitis oe 
Adults. In placebo-controlled seasonal allergic rhinitis clinical trials 
in patients 12 years of age and older, which included 2461 patients 
receiving fexofenadine hydrochloride capsules at doses of 20 mg to 
240 ma twice daily, adverse events were similar in fexofenadine 
hydrochloride and placebo-treated patients. All adverse events that 
were reported by greater than 1% of patients who received the 
recommended daily dose of fexofenadine hydrochloride (60 mg 
capsules twice dally), and that were more common with fexofena- 
dine hydrochloride than placebo, are listed in Table 1 ‘ 
In a placebo-controlled clinical study in the United States, which 
included 570 patients aged 12 years and older receiving fexofena- 
dine hydrochloride tablets at doses of 120 or 180 mg once daily, 
adverse events were similar in fexofenadine hydrochloride and 
placebo-treated patients. Table 1 also lists adverse experiences that 
were reported by greater than 2% of patients treated with fexofena- 
dine hydrochloride tablets at doses of 180 mg once daily and that 
were more common with fexofenadine hydrochloride than placebo. 
The incidence of adverse events, including drowsiness, was not 
dose-related and was similar across subgroups defined by age, 
gender, and race 
Table 1 
Adverse experiences in patients ages 12 years and older 
reported in placebo-controlled seasonal allergic rhinitis 
clinical trials in the United States 
Twice daily dosing with fexofenadine capsules 
at rates of greater than 1% 


Adverse experience Fexofenadine 60 mg Placebo 
Twice Daily Twice Daily 
(n=679) (n=671) 
Viral Infection (cold, flu) 2.5% 1.5% 
Nausea 1,6% 1.5% 
Dysmenorrhea 1.5% 0.3% 
Drowsiness 1.3% 0.9% 
Dyspepsia 1.3% 0.6% 
Fatigue 1.3% 0.9% 


Once daily dosing with fexofenadine hydrochloride tablets 
at rates of greater than 2% 


Adverse experience Fexofenadine 180 mg Placebo 
once daily (n=293) 
(n=283) 
Headache 10.6% 7.5% 
Upper Respiratory Tract Infection 3.2% 3.1% 
Back Pain 2.8% 1.4% 


The frequency and magnitude of laboratory abnormalities were 
similar in fexofenadine hydrochloride and placebo-treated patients. 
Pediatric. Table 2 lists adverse experiences in patients aged 6 to 11 
years of age which were reported by greater than 2% of patients 
treated with fexofenadine hydrochloride tablets at a dose of 30 mg 
twice daily in placebo-controlled seasonal allergic rhinitis studies in 
the United States and Canada that were more common with fexofe- 
nadine hydrochloride than placebo. 
Table 2 
Adverse experiences reported in placebo-controlled seasonal 
allergic rhinitis studies in pediatric patients ages 6 to 11 in the 
United States and Canada at rates of greater than 2% 


Adverse experience Fexofenadine 30mg Placebo 
twice daily (n=229) 
(n=209) 
Headache 7.2% 6.6% 
Accidental Injury 2.9% 1.3% 
Coughing 3.8% 1.3% 
Fever 2.4% 0.9% 
Pain 2.4% 0.4% 
Otitis Media 2.4% 0.0% 
Upper Respiratory Tract Infection 4.3% 1.7% 


Chronic Idiopathic Urticaria 

Adverse events reported by patients 12 years of age and older in 
placebo-controlled chronic idiopathic urticana studies were similar 
to those reported in placebo-controlled seasonal allergic rhinitis 
studies. In placebo-controlled chronic idiopathic urticaria clinical 
trials, which included 726 patients 12 years of age and older 
receiving fexofenadine hydrochloride tablets at doses of 20 to 240 
mg twice daily, adverse events were similar in fexofenadine 
hydrochloride and placebo-treated patients. Table 3 lists adverse 
experiences in patients aged 12 years and older which were 
reported by greater than 2% of patients treated with fexofenadine 
hydrochloride 60 mg tablets twice daily in controlled clinical studies 
in the United States and Canada and that were more common with 
fexofenadine hydrochloride than placebo. The safety of fexofena- 
dine hydrochloride in the treatment of chronic idiopathic urticaria in 
pediatric patients 6 to 11 years of age is based on the safety profile 
of fexofenadine hydrochloride in adults and adolescent patients at 
doses equal to or higher than the recommended dose (see Pediatric 
Use), 

Table 3 
Adverse experiences reported in patients 12 years and older in 
placebo-controlled chronic idiopathic urticaria studies 
in the United States and Canada at rates of greater than 2% 


Adverse experience Fexofenadine 60mg ‘Placebo 


twice daily (n=178) 
(n=186) 
Back Pain 2.2% 11% 
Sinusitis 2.2% 11% 
Dizziness 2.2% 0.6% 
Drowsiness 2.2% 0.0% 


Events that have been reported during controlled clinical trials 
involving seasonal allergic rhinitis and chronic idiopathic urticaria 
patients with incidences less than 1% and similar to placebo and 
have been rarely reported during postmarketing surveillance 
include: insomnia, nervousness, and sleep disorders or paroniria. 
In rare cases, rash, urticaria, pruritus and ae LY reactions 
with manifestations such as angioedema, chest tightness, dyspnea, 
flushing and systemic anaphylaxis have been reported 
OVERDOSAGE 

Reports of fexofenadine hydrochloride overdose have been infre- 
quent and contain limited information. However, dizziness, drowsi- 
ness, and dry mouth have been reported. Single doses of fexofena- 
dine hydrochloride up to 800 mq (six normal volunteers at this dose 
level), and doses up to 690 mg twice daily for 1 month (three 
normal volunteers at this dose level) or 240 mg once daily for 1 year 
(234 normal volunteers at this dose level) were administered 
without the development of clinically significant adverse events as 
compared to placebo 

In the event of overdose, consider standard measures to remove 
any unabsorbed drug. Symptomatic and supportive treatment is 
recommended 

Hemodialysis did not effectively remove fexofenadine hydrochloride 
from blood (1.7% removed) following terfenadine administration. 
No deaths occurred at oral doses of fexofenadine hydrochloride up 
to 5000 ma/kg in mice (110 times the maximum recommended 
daily oral dose in adults and 200 times the maximum recom- 
mended daily oral dose in.children based on mg/m’) and up to 5000 
ma/kg in rats (230 times the maximum recommended daily oral 
dose in adults and 409 times the maximum recommended daily 
oral dose in children based on mg/m’). Additionally, no clinical 
signs of toxicity or gross pathological findings were observed. In 
dogs, no evidence of toxicity was observed at oral doses up to 2000 
mg/kg (300 times the maximum recommended daily oral dose in 
adults and 530 times the maximum recommended daily oral dose 
in children based on mg/m’) 


Prescribing Information as of November 2000 


Aventis Pharmaceuticals Inc 

Kansas City, MO 64137 USA 

US Patents 4,254,129; 5,375,693; 5,578,610 
www.allegra.com 
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Scientists now believe that the 


active dunes may be gone ina 


matter of decades. 


Ns al 


Hiking the dunes i 


This wild coastline is a hiker’s dream. Except for |} 
access routes that lead from U.S. 101 to beachfront pé 
ing, the Oregon Dunes shoreline is roadless. Trailhe 
appear regularly along the highway, their routes head 
west to the beach or winding through dunes to conn 
with other trails. Where it crosses open sand, a trail 0 
be nothing more than a series of blue-topped woot 
posts indicating general direction; where the trail cro: 
fragile wetlands, small bridges or raised platforms 
keep your feet dry. 
The dunes can reward you with moments to 

throughout the year: Watch a solitary bald eagle glide. 
above a creek or an osprey dive for a fish; follow ¢ 
tracks in the sand; flush a river otter from streams 
enjoy clouds of pink rhododendron blossoms in ft 
May; or witness spawning salmon run a gauntlet) 
hungry harbor seals to enter a creek mouth in the fa I 
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This open dune landscape reforms itself minute 
minute—and may, in fact, be reforming itself beyol 


recognition. Most of the pale green grass seen through 
the dunes is European beach grass, introduced arot 


| ni 
A land on the move ) 

| 

| 


1910 in Coos Bay to stabilize dunes at the mouths 
navigable rivers. 

The scheme may have worked too well. Wind ble 
seeds along the shore, where they take hold and sé 
down deep roots. The plants’ slender blades catch sai 
blowing inland and settle it into an ever taller foredut 
Wind scours the dunes just inland, creating ma 
depressions inviting to shrubs and trees, and slowly | 
forest expands. 


42 SUNSET 


Despite efforts by the Forest Ser- 
vice ranging from bulldozing to 
hand-pulling and burning, scientists 
now believe that the active dunes 
may be gone in a matter of decades, 
eventually replaced by forest. 

Vegetation of the dunes _ isn’t 
unique to our era. The introduction 
of beach grass appears to have accel- 
erated a natural cycle of sand advance 
and dune forestation. Geologists be- 
lieve that such cycles have occurred at 
least three times in the past 20,000 
years—but they may have taken hun- 





7 





qua Lighthouse State Park (left) 
5 tours. Humble beach grass 


dreds or even thousands of years to 
complete, rather than just decades. 






e) may spell the end of the No one can say with certainty how 







. The great blue heron plies its much humans have contributed to 


p where the dunes give way to the changes in this rare coastal dune 
shes and ponds. ecosystem. But to one degree or an- 
| other, the dunes are always chang- 
ing; it is their nature. Whether you 


visit tomorrow, next season, or in 20 







years, take a good, long look—you'll 
never see the same ones again. 
(Continued on page 44) 


Sa 
Yn 


7A0 
@> 
oP 
® 
i 
may 


ei 
er 0) i? 
; Resortrip.com is Powered by Ss RCI. 


Rent private 
in some of t 
spectacular 
around the 


Stay up to 
at our low p 
could just st 
weekend a 


Check out o 
weekly specie 


Registration i: 


ee = = Visit us on the web and enter promotion code “AOL” 
____ to take advantage of this offer through April 30, 2002. 





























Centuries-old Spanish architecture. 
Verdant vineyards. And azure seas. 
It’s like visiting the Riviera 
without the jet lag, 


Call 1.800.549.5133 or visit us on the web 
today for your free Visitors Guide. 
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Exploring the dunes — 


Oregon Dunes National Recreation Area lies mostly west of 
between Florence and Coos Bay; from |-5 take State 126 
Eugene to Florence, or State 38 west from Drain to Reedspe 

A Northwest Forest Pass ($5 per day) or Pacific Coast P, 
($10 for five days) is required at most day-use areas and trai 
The passes are available at some trailheads and at Oregon 
National Recreation Area headquarters, at the intersection 
101 and State 38 in Reedsport (541/271-3611 or www 
us/r6/siuslaw/oregondunes). 4 

Off-road vehicles are allowed in many areas of the recreatic 
but are barred in the area from the mouth of the Siltcoos F 
Threemile Lake—which contains some of the area’s best hiki 
well as from the Siuslaw River’s south jetty and the be 
Umpqua Dunes. j 


mw Hiking : 
Get more information from dunes headquarters. Directions ar 
U.S. 101; trail mileage is one way. 
Note: From mid-March through mid-September, wildlife bt 
gists erect signs and string fencing around stretches of the dur 
away from trails to protect the threatened western snowy plove 
small shorebird that nests on open sand. i 
Taylor and Carter Dunes Trails, 1.5 miles. Taylor Dunes Tm 
starts in forest and leads into open dunes to meet Carter Dt 
Trail; follow it west to the beach. Trailhead is at the start of the 
to Carter Lake Campground, about 8 miles south of Florence. 
Threemile Lake Trail, 3 miles. Roll through deep old-g 
forest to a remote lake. Trailhead is in Tahkenitch Campgr 
about 7 miles north of Reedsport. 
Umpqua Dunes Trail, 2.5 miles. Follow posts across the W 
expanse of open sand in the Oregon Dunes, then prepare foi 
feet in the marshy zone just before the beach; go in the mo 
before the wind picks up. Trailhead is just south of Eel © 
Campground, 8 miles south of Reedsport. 


= Canoeing and kayaking 
You may have to bring your own boat; the Siltcoos doesn’t offer 
visitor services, and Cleawox Lake is the only spot where you’ 
rentals in Summer. 

Cleawox Lake. In summer Jessie M. Honeyman Memorial § 
Park (see “Camping”) buzzes with vacationers. Summer canoe 
kayak rentals are available, or take a guided kayak tour ($8 per 
son; 541/997-2118) Memorial Day weekend through Labor Da) 
Lake Marie. This 5-acre, no-motorboat lake in Umpqua LU 
house State Park (see “Camping”) is a good starter for children. 
Siltcoos River. Three canoe put-ins invite paddling on the ola 
3-mile stretch between Siltcoos Lake and the sea. Avoid 
afternoons and time your trip to. head upriver when the tide 


* 


rising and to return when it is ebbing. Check tidal conditions | 


| 


SUNSET 


=~ — 


} 
} 





| 
gon Dunes Overlook, 10 miles south of Florence in the Oregon Dunes 
jonal Recreation Area, provides an eyeful of sand dunes for visitors. 
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.Saltwatertides.com; although the site 
Bsn't list Siltcoos, information for the 
Slaw or Umpqua River is comparable. 


amping 
State park reservations, call Reserva- 
Ss Northwest (800/452-5687). Camping 
S range from $10 for tent sites to $17 
full hookups from October through 
: (expect them to be higher in summer); 
t rentals cost up to $29. 


Jessie M. Honeyman Memorial 
State Park. The largest of the three state 
parks, with 357 sites for tents and RVs. 3 
miles south of Florence. 

Umpqua Lighthouse State Park. 
Tour the 1894 lighthouse or camp in one of 
43 campsites. 6 miles south of Reedsport. 
William M. Tugman State Park. 108 
campsites along Eel Lake. Yurts, a popular 
hybrid of the tent and the cabin, can be 
reserved year-round. 8 miles south of 
Reedsport. 


Dining and lodging 
For more suggestions, contact the cham- 
bers of commerce for Florence (541/997- 
3128) or Reedsport/Winchester Bay (800- 
247-2155). 
Café Francais. Honest, memorable coun- 
try French cuisine from affable chef Francois 
Pere in a surprising spot at a turn in the 
highway. Closed Mon-Tue. 75318 U.S. 107, 
Winchester Bay; (541) 271-9270. 
Landmark Inn. Built on a hill next to old 
town, this 10-room inn is Florence’s nicest; 
some suites have kitchens. From $55. 1557 
Fourth St.. Florence; (800) 822-7811, (541) 
997-9030, or www.landmarkmotel.com. 
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CRUISES 


The Most Enjoyable and 
Hassle-free Way To Travel 
Unpack Only Once! 
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See the best of Europe from her legendary 
rivers, away from busy highways. Sail aboard | 
deluxe ships (max. 140 guests). Enjoy | 
spacious cabins with panoramic windows 
and elegant one-seating dining. All shore 
excursions are included. Cruise through 
Holland & Belgium, France, Italy, Portugal & 
Spain or through the heart of Europe on the 
Historic Rhine & Danube rivers. Choose from 
19 great cruises, 9 to 16 days. 
ony 1998 


incl. airfare 
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Experience the grandeur of Russia from the 
comfort of a cruise ship. Spend 3 days each 
in Moscow and St. Petersburg (staying | 
aboard) and cruise the fascinating | 
“Waterways of the Czars” connecting these 
two majestic cities. All shore excursions are 
included, plus lectures aboard and 
performances ashore. 

only °2O9O 


incl. airfare 





See your travel agent or call 


800-645-0794 


on 


www.uniworld.com 








s 4Y 


‘oF L 
¥ % 
1 7 ar yt 
t ~ 
s . 
‘ 7 
ees ‘, 
4 t ene 
¥ hs ~ 74 a 
& L 7 
pipet es 
oo ‘ \ 
? ¥ . Ke a? 
¥ i * 
ni ERE ’ < 


re 










Crescent City becomes a honking hotbed 


By Chiori Santiago 


66 e’re here.” My 11-year-old 


son pokes me awake. 

We've just been dropped 
off at the Crescent City Shore, along 
with a busload of other bird enthusi- 
asts. It’s still dark out, and so windy 
we have to hunker down in a hollow 
The 
slowly turns pearly gray while the last 
frozen bits of March sneak up the 


sleeves of my parka. 


of lichen-strewn rocks. sky 


Then, to a faint fanfare of reedy 


honks, the sky becomes 


a stage for an 
sani. In orderly V forma- 


ids of Aleutian Canada 


geese ad vave upon 
wave Of thern heraidins Start of a 
2,000-mile nonstop journey to their 
summer breeding ground in the 
Aleutian Islands. My son and | stand 


transfixed, watching this display of 
soaring freedom until the last exuber- 
antly flapping pair of dark wings is a 
speck in the cold morning sky. 
Crescent City’s four-day Aleutian 


Geese galore 


With the Aleutian Goose Festival, 





Goose Festival is worth a predawn 
wake-up call. Now in its fourth year, 
this Celebration of Wildness lives up 
to its name; it’s short on commercial- 
ity and long on river voyages, hikes 
through redwoods, owl spotting, and 
other explorations of sea, coastal 
lagoons, and the spectacular Smith 
River National Recreation Area adja- 
cent to this little harbor town. 

As a consequence, be prepared for 
the whims of nature. Last year’s bad 
weather cancelled several ocean and 
kayaking trips, but we opted for a 
naturalist-guided float on the Smith 
River, despite looming clouds. We 
lucked out. The sun rallied, and in 
the next two hours, we spied mer- 
gansers, hawks, mallards, and a 
dozen other waterfowl. From shore, 
statue-still deer peered back at us. 

Forty years ago, you wouldn’t have 
seen a single Aleutian goose in these 
parts. They were believed to be al- 
most extinct until biologist Bob “Sea 




























Crescent City 
travel planner 
For festival registration go to www. — 
redwoodlink.com/soar. For general — 
area information, contact the Crescen 
City-Del Norte County Chamber of — 
Commerce (800/343-8300). 
DINING: Harbor View Grotto. | 
cals love the hearty, no-frills meals. 751 
Starfish Way, Crescent City; (707) 464 
3815, Patrick Creek Lodge. Stea 
dinners, seafood, and Sunday brunch: 
in the middle of Smith River National 
Recreation Area. 13950 State 199, 3a 
quet; (707) 457-3323. Thai House. 
Spicy seafood and noodles ward off ; 
spring chills. 105 N St., Crescent City; 
(707) 464-2427, \ 

LODGING: Castle Islan 
Bed & Breakfast. Cape — 
Cod-style inn. From $125, 
1830 Murphy Ave., Cresce nt 
City; (707) 465-5102. Cres- 
cent Beach Motel. Great 


beachside location. From $60 


1455 Redwood Hwy. S, Cres- 
cent City; (707) 464-5436. 

White Rose Mansion — 
Inn. Seven rooms in a restored 186 Q 
house. From $105. 149 S. Fred Haight 
Dr., Smith River; (707) 487-9260. 


GARY KRAMER; ABOVE: RICK HISER 


Otter” Jones found a small flock on 4) 
remote Aleutian island. A recovery 
program nursed their numbers to an| 
estimated 37,000, and the geese|) 
were removed from the endangered | 
species list last year. They’re sym- 
bolic of Crescent City’s comeback | 
too: “By celebrating the geese, we’re 
developing sustainable, sensitive 
eco-tourism in Del Norte County,” 
says organizer Sandra Jerabek. 


| 















ation ts just a click away. 
ow and save up to 50%! 


Check out these useful vacation planning features: 
¢ Advanced search capability allows for searches by island, 
accommodation type, number of bedrooms, and even amenities. 


¢ 360 degree virtual tours of rooms, resort facilities and views. 
See before you book with us! 
e Interactive maps and driving directions. 
¢ Online application for vacation financing is now available. 
¢ Interactive postcards of each property. 
e Area attractions and restaurants. 
¢ Calendar of events and activities. 
* Specials page with huge savings and Astonishing Deals. 
* Currency converter for over 180 foreign currencies. 
__* Online booking capability - offering convenience of 
* instant confirmations; no wait time, no hassle. 
AWATL “tb: siver Award Wane 


A Vacation Well Spent 


astonhotels.com 


ASTON® Hawaii and ASTON Hotels & Resorts® Hawaii ane registered trade names and trademarks of AST Brands, LLC. ©Asten Hotels & Resorts 2002 
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| ~~ Samy «= (Now, you can linger longer with our free 4th night.) 
| ___ “Astonishing Free Deals” seas 

Zz —¢- 4th Night Free. : 

ees Free-Luau. iy 
Free $100 Dining Credit. ee 
Deluxe AAA 3-Diamond condo- eee 


_ Minium resort on Maui‘s famous, 
- Kaanapali Beach. Spacious 1 and 
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On the road to Pozo 


Driving through San Luis Obispo County’s timeless backcountry 


By Jerry Emory ¢ Photographs by Nik Wheeler 





South of Santa Margarita, you’ll watch the land fill with the 


oaks and grasses of yesterday; look for spring wildflowers. 


he Margarita Mercantile has 
been updated a bit since it 
1890s, 
but not much. The ceiling is covered 


was built in the late 


with tin tiles and decorated with 
ornate pink trim, while an eclectic 
mix of animal trophies and historic 
photographs adorns the walls. The 
wood plank floor—squeaky here and 
there under the weight of cus- 
tomers—supports grocery aisles, bar- 
rels of staple goods, and a potbellied 


} 


stove. What’s more, the coffeepots 
ind hot, the cold 

fridge Mercantile’s deli 
can serve out anything 
the hungry vis 

Located in the of Santa Mar 
garita, just northea f San 
Obispo in central California, the Me 


cantile is only one stop along a 45 
mile loop drive that runs to the town 
of Pozo. But it sums up the experi- 
ence pretty well—lots of history, the 
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Tolosa originally Santa Marae 0 i2 § nearby.) 
named Santa Mar- As you return t¢ 


garita in the 1770s. They used lands 
around the present-day town for live- 
stock and an outlying branch chapel 
known as an asistencia. Santa Mar- 
garita was also a rancho and eventu- 
ally a small outpost on the American 
frontier starting in the 1870s. 
From Santa Margarita head south- 
ist On Pozo Road via the Santa 
irgarita Lake Recreation Area. 
Vil pass through a once common 
California landscape of grasslands 
ik-covered foothills, punctu- 
ated here and there by a few new 
vineyards 


©))Faso Robles 


Santa Margarita Lal 
you'll find that it’s 
than just a scenic ¢ 
tour—it’s a major attt 


and visitors alike. Creat 
in 1941 when the Salin 
Dam was constructed 
the headwaters of tl 
Salinas River, the lal 
offers bass, trout, catfis 
and bluegill. And tho 
sands of acres of su 
rounding wildlands invi 
outdoors enthusiasts | 
explore miles of trails f 
foot, bicycle, or horse. } 
addition, the lake offej 

camping, shade 

picnic sites, and 

nice playground f¢ 























Pozo Road, drive southeast. You'l 
notice nice stands of airy-lookin 
gray pines—indicators of a slighth 
drier terrain and a sign that th 
town of Pozo (population 52) is 
only a few bends of the road away 
Once there, pull under the shade of 
giant cottonwoods and massive wal 
nut trees. Hook your thumbs into 
your beltloops and mosey into the 
Pozo Saloon. 

In the 1850s this area was part of 
the Rancho San Jose. By the 1870s the 
local postmaster accepted the name} 
Pozo (“well” in Spanish, signifying a 





Santa Margarita 
and Pozo 
travel planner 


(— \ pring comes early to this part 
“A of California: The best wild- 
\J flower months are generally 
mid-February through March (so hurry). 
By May and June, temperatures rise, 
flowers wane, and the surrounding 
countryside begins turning a wonderful 
golden brown. By midsummer, a hot 
wind moves through the trees, shade Is 
welcomed, and camouflaged cicadas 
and crickets set the days’ rhythm. 





Nearby Atascadero and 
San Luis Obispo offer many Antiquing is the word of t/ 
choices for lodging as well as day along El Camino Real 
options for extending your Santa Margarita, where 
travel. Contact the local cham- 
bers of commerce (805/466- 
2044 in Atascadero, 805/781- 


2777 in San Luis Obispo) for ia <n 


history has taken up 
permanent residence; 


ae horseplay near Pozo. 


+ 


information. ws 


Margarita Mercantile. 
22304 G St., Santa Margarita; 
(805) 438-5714. 

On the Corner. Antiques 
store with European furniture, plus 
china and crystal accessories. Closed 
Mon-Wed. 22302 G. St., Santa Mar- 
garita; (805) 438-3424. 

Pozo Saloon. Closed Mon-Thu. 90 
W. Pozo Rad., Pozo; (805) 438-4225 or 
www.pozosaloon.home-page.cc. 
Round Up Cafe. Ideal for fueling 
your venture if you roll into town early 
and want a solid breakfast. 22412 E/ 


Camino Real; (805) 438-3828. 

RA Auction Barn. 
Draw imiaues aficionados from far 
and wic t Its monthly auctions 
22390 El ¢ santa Mar- 


garita; (805) 4¢ 
com, 


or www.smab. 


Santa Margarita Lake Recre 
ation Area. $5 per car day use. 10 
miles southeast of Santa Margarita, just 
off Pozo Rad.; (805) 788-2401. 
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water supply), and the town soon 


grew when gold was discovered in the 
nearby La Panza Range. By the early 
1880s, about 850 people lived here 
and Pozo boasted a general store, 
post office, school, blacksmith shop, 
hotel, dance hall, barbershop,.and the 
Pozo Saloon. 

But when most folks were cured of 
gold fever, more direct traveling 
routes between the coast and the 
Central Valley were established. And 
with the onset of Prohibition, Pozo 
nearly became a memory. If the 
Forest Service hadn’t built the fire 
station in town, Pozo might have 
dried up and blown away. 

lhe saloon survived it all, and to- 
day it is thriving. The small board- 
and-batten structure is right out of 
the Old West, with a beautiful an- 
tique bar that dominates one side of 


the interior. The ceiling 
completely covered | 
dangling dollar bills, a 
the walls are decorai 
with old photographs, 
tle brands, a large bighc 
sheep bust, and assorted trinkets. | 

Most weekends find the salo| 
hopping with activity. Whether y 
want to play pool, eat some barbec 
(or Sunday brunch), or have a “Po! 
martini” (a beer with an oli) 
dropped into the glass), this is t 
spot. In fact, this is the only spot fj \ 
miles around. i 

The spacious grounds behind tl 
saloon are also the site of the annul 
Pozo Whisky Games (where eve 
spring you can watch such events . 
the caber toss and the hamm 
throw) and concerts featuring mai} 
rock and country acts. 

Come prepared for fun. But to ga’ 
ner that big ol’ Santa Margarita-Poam 
welcome, take heed of the saloon} 
motto hanging over the entrance t 
the festivities area: “No Dogs, N 
Coolers, No Whining.” 








perfect ski day ends at 


ind from a day’s skiing at your New beachfront home. A luxurious private residence 
»Nhome on 270 feet of extremely rare white sand beach. Don’t miss out on this early 
lortunity to see the most unbelievable beachfront property made available at North 
Tahoe in years. Given this ideal beachfront location and pricing, we anticipate 
recedented demand for these new homes. 









I now and register to ensure you’re among the first to receive all the details and 
=xclusive priority preview or visit our Real Estate Discovery Center in Tahoe Vista. 


66.463.0149 ° www.tonopalo.com 
ed on highway 28 at mile marker #8, only minutes away from Squaw Valley and Northstar. 









Uncompromised 


Beachfront Lux 


TONOPALO 























FUERTE 


ove: 


xcept for camping trips, every 
weekend getaway has a com- 
mon denominator: the need 
for a roof over your head. A variety of 





lodgings can serve that purpose—a 
grand hotel, a budget motel, a quaint 
bed-and-breakfast, even a tent in a 


campground. But for an especially 


memorable experience, consider a 
cal ier the redwoods, a cottage 

a bungalow by 

Imag y a blazii 

fire or gazin; 1 windows at a 
sylvan view. A rei ibin is the 
ultimate escape: It fulfills the fantasy 
of owning your own vacation home, 


with all the privacy and convenience, 
minus the upkeep and expense. 


Best of all, staying in a cabin doesn’t 
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Porch swings are among the charms found at the Arrowhead Pine Rose Cabins in the San Bernardino Mountains. 


Close-by cabin vacations 


Enjoy the outdoors, with all the comforts of home 


By Ann Marie Brown 


have to require driving halfway across 
the Golden State. Whether your taste 
runs to the rustic or the luxurious, 
you can find your home away from 
home within two hours of San Fran- 
cisco or Los Angeles. 


Northern California 
@ BOULDER CREEK: Big Basin 
Redwoods State Park Tent Cabins 
Set in a redwood forest, the Big Basin 
tent cabins are bare-bones: a single 
room with canvas roof, two double 
eds, a table and bench, and a wood- 
stove. Bring your own linens and 
antern (there’s no electricity) or rent 
them from the camp host. After a 
good night’s sleep, those up for a 
vigorous workout can hike 5’ miles 
(One way) from the park headquar- 



















ters to the park’s showpiece, Be 
Creek Falls. | 
PARTICULARS: Cabins accommod) 
up to four people. There are 
kitchens; fire grills and picnic tab 
are provided outside. Bathrooms ¢ 
communal. 

cost: $49 per night. 7 
CONTACT: Big Basin Redwoods Pa 
Company: (800) 874-8368, (83 
338-4745, or www.calparksco.com! 
@ JENNER-BY-THE-SEA: Jenner 
inn & Cottages 
Where the Russian River meets tl 
sea, the Jenner Inn shares a spectac 
lar stretch of coast and estuary wi 
pelicans and osprey, river otters, and 
colony of more than 300 harbor seal 
PARTICULARS: The inn’s six cottagt 
have amenities such as fireplace 
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eT passion 

of poets, 
the pride of warriors... 


Few places kindle the 
romantic flame like Scotland. 


Scotland is a land of inherent romance and timeless inspiration. 
From Burns to Braveheart, Scots have wielded both pen and 
sword with precision and passion. Today lovers can discover 
landscapes of breathtaking beauty, explore ancient castles, and 
retreat to charming villages and quaint country inns. And be 
sure to indulge in the pleasure of exploring some of Europe’s 
most enchanting cities. Bring your love to Scotland, and prepare 
to surrender to the sheer romance of it all. 

ms 


Sua land 


For your free official Scotland vacation planner, 
call 1-800-969-SCOT (1-800-969-7268) 
or visit www. ToScotland.com 
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Savor the past. Seize the moment. 
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four-poster beds, and hot tubs; most 
have private kitchens; and all look 
out on the ocean, the river, or both. 
cost: From $148. 

CONTACT: Jenner Inn & Cottages: 
(800) 732-2377, (707) 865-2377, or 
www.jennerinn.com. 

@ NEAR MT. TAMALPAIS STATE 
PARK: West Point Inn 

These five rustic cabins come with- 
out electricity but with a giant dose 
of Mt. Tam history: Built by the Mill 
Valley and Mt. Tamalpais Scenic Rail- 
way in 1904, the West Point Inn was 
originally a stopover for train passen- 
gers switching over to the Bolinas 
stagecoach. Bring your own sleeping 
bag, linen, and food, and be pre- 
pared for some exercise—the inn is a 
2-mile hike from the Pan Toll parking 
lot at Mt. Tamalpais State Park. 
PARTICULARS: Cabins accommodate 
up to five people. The kitchen and 
bathrooms are communal. 

cost: $30; $15 ages 17 and under. 
CONTACT: West Point Inn: (415) 646- 
0702 or (415) 388-9955. 

B@ SAN MATEO COUNTY COAST: 
Costanoa Coastal Lodge & Camp 

If location is everything, Costanoa 
has everything: It’s just a few hun- 
dred feet from tidepools and coastal 
bluffs and surrounded by the park- 
lands of Ano Nuevo, Butano, and Big 
Basin Redwoods State Parks. Clus- 
tered near its lodge, campground, 
and gourmet deli are 12 wood cabins 
and 100 canvas cabins. These come 
with or without a multitude of luxu- 
ries, including electricity, fireplaces, 
private decks, maid service, down 
comforters, and heated mattress 
\s the amenity level goes up, 
0 does the price. Some guests have 
access to an Outdoor hot tub, and in- 
cabin massages can be arranged. 


PARTICULARS: Cabins accommodate 


up to xeople. There are no 

kitchens, an throoms are shared. 

COST: From 

CONTACT: (¢ ya Coastal Lodge 
1p: (650) 879-1100 or www. 

















Southern California 

@ IDYLLWILD: Fern Valley Inn 

It’s so quiet you can hear the squir- 
rels chewing on pinecones. Located 
only 2 mile from the trailheads at 
Humber Park, these cabins are per- 
fectly situated for hikers and nature 
lovers. All units have decks, fire- 
places, queen beds, and handmade 
quilts. If the snow has melted, guests 
head up the road to hike one of 
several trails that offer panoramic 
views of the San Jacinto and Santa 
Rosa Mountains. 

PARTICULARS: Cabins range from 
studios to two bedrooms. Some have 
kitchens; all have bathrooms. 

cost: From $85. 

CONTACT: Fern Valley Inn: (800) 
659-7775, (909) 659-2205, or www. 
fernvalleyinn.com. 

@ LAGUNA BEACH: Manzanita 
Cottages 

Tucked away in a secluded garden 
compound in Laguna Beach, the two 
Manzanita Cottages and one studio 
apartment are loaded with Hansel- 
and-Gretel charm. Think Solvang and 
you've got the picture: shingled 
roofs, brightly painted front doors, 
fireplaces, hardwood floors, and 
hand-painted tiles. Each of the cot- 
tages has a private patio—accessed 
by French doors in the bedroom— 


opening onto lushly landscaped 


Many rooms at the Jenner Inn & Cottages overlook the estuary and the ocean. 


\ 
grounds. A 10-minute walk bri ; 
you to the white sands of M 
Beach or the shops and diversion), 
Laguna village. 
PARTICULARS: Cottages accomi} 
date up to four people and he 
kitchens and bathrooms; studio §, 
commodates two people and hall 
kitchenette and bathroom. i 
cost: From $110. | 
CONTACT: Manzanita Cottages: wy) 
manzanitacottages.com or (9. : 
661-2533. | 
@ TWIN PEAKS: Arrowhead Pine™ 
Rose Cabins ; 
Set in the pine and fir forests | 
the San Bernardino Mountains, the : 
17 cabins are all individually hat 
crafted. A favorite is Rustic Roman} 
with its open-beamed ceiling, fi 
place, and tub with natural sto 
waterfall. Many cabins have porck# 
with big willow chairs for whilifl 
away the hours reading or biil} 
watching. If you want more activill 
take a swim in the heated outdo 
pool or soak in the arrowheag 
shaped whirlpool bath. 
PARTICULARS: Cabins range fre 
studios to seven bedrooms, all wi 
kitchens and bathrooms. 
cost: From $50. 

CONTACT: Arrowhead Pine Rose Ca 
ins: (800) 429-7463, (909) 337-234 
or www.lakearrowheadcabins.com. | 
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You talk to your plants, 
ut have you ever stopped 
to listen to them? 















You share more than your home with them. You 
are little pieces of yourself. Secrets, hopes, dreams. 
ven your half-baked political opinions. You coo 


them like newborn babes. Soothe them with the 


roking their sweet, little 
atulate and runcinate 
paves all the while. 
Ya love these guys. ee 
And still, they @ 


ie. Leaving you with 


planter. Your self-doubt. And your 
suilty, chlorophyl-stained hands. 
You tried to do the right thing. 

Surely, everyone knows that. Nevertheless, 
the road to the compost pile is paved with 
z0od intentions. Keeping your plants alive 
and thriving requires a lot more than a smile, _ 
quip, and a few choruses of “Kumbaya.” 


t requires knowledge. And a whole lot of it. 


lastica. Is it manganese deficiency? Or viral disease? 
Do I give her a dose of iron chelate? Or has the time 
come for breaking out the shovel and the Book of 
Common Prayer? Is she going to pull through, doc? 


That all depends in large measure on how well 


: 


: understand what your plants are trying to tell you. 
Stay alert and sensitive to their needs. Watch for 
the early, little signs of danger. And intervene before 
big trouble starts. It’s that knack for (dare we say it?) 
nipping trouble in the bud that separates a true 


gardener from one who just dresses up an unhealthy, 


That yellowing between the veins on the Ficus 


neglected garden with a menagerie full of silhouette 
animals and a village full of wee cement gnomes. 


If you want to become, or stay, one of the former, 




















you have plenty of work and study cut out for you. 
| ™, there’s friendly, professional 
ie help available right in your 


ne 


=, community—at your local 
@rchard Supply Hardware? 
Visit our nurseries and you'll 
@ meet men and women who 
_ know the topsoil, the climate, 
heck, the whole agronomy 
of California. In fact, a 
great many of them 
Mm are Certified Nursery 
@ Professionals with papers from 
Sacramento and everything. They re 
like plant whisperers. They love this 
stuff. And they love to talk about it, too. 
Sometimes a plant is too far gone even 
for all our knowledge and resources. In that 


sad case, there’s the emotional (that’s not to 


say financial) solace you'll receive from our exclusive 


lifetime plant guarantee. Assuring you that you're not 
alone. We’re here. And your replacement plant is free. 
So love can bloom again. 
For 70 years, OSH has been there. Helping 
Californians make the most of their homes and gardens. 
Doing it with this idea: Customer service means having 


the things people need and offering them the help 


they want. There are over 6,000 items in every OSH 


OSH. 


nursery, and the people who 


know how to use them. Visit 


Orchard Supply Hardware 





us or log on to www.osh.com. 























32S a G. GEST nes 


Vintage Murphys 
This picture-perfect Gold Country town 
has gone from mines to fine wines 


ou could say that the town of 
Murphys got its second start 
because of a swimming pool. 
More than 50 years ago, Barden 
Stevenot, then age 11, visited a ranch 
near the Calaveras County town. “My 
family took 


1 


* out there and they 


concrete pool,” Stevenot 


seen a pool be- 
ed on it, and | 
nat ij Le later, Stevenot 
j xX 1 re 7 oo 2A 
ended up buying the entire ranch. 


pool and all. Then he did what any 


good Californian would do with 


1 


56 acres of fertile land: He planted 


{ 


nevyards. 


oday, Murphys—between Yosemite 


By Amy McConnell ¢ Photographs by Terrence McCarthy 



























Tahoe—is 
home to half a dozen 


and _=— Lake 
wineries of note. Add to 
that a growing number of 
sophisticated but casual 
restaurants, the town’s 
charm, 


scenery of the surrounding Sierra 


historical and the spring 
foothills, and you have every reason 
to visit this month. 


Jid roots fora 

young wine region 
While Barden Stevenot is the pioneer 
of modern Murphys winemaking, the 
region has a grane-growing heritage 
that dates back to the Gold Rush. 
Murphys may bear an Irish name, but 


‘Gi ur phyee ’ 


Stevenot Winery is tucked into a tre¢ 





filled valley (left); the tasting room at 








Black Sheep Winery occupies what 
was once an old hay barn (above). | 


many gold-seekers from Gen 
Lucca, and Serbia settled here in 
1850s, ’60s, and ’70s, Stevenot sé 
“In the process they brought th 
winemaking and food to the area.” 
The biggest wine producer in 
region is Ironstone Vineyards. 
top tourist destination in all of C4 
veras County, it draws up to 500,0 
visitors per year, with landscaped g 
dens, manmade caves you can toul 
Gold Country museum containing t 
largest crystalline gold piece int 
world, and a stamp mill where ki 










































can learn mining techniques. 

This month, Ironstone ho! 
the fifth annual Spring Syi 
phony, a celebration of thé 
Obsession wine—made fra 
the slightly sweet Symphonyy 
rietal—timed to coincide wi 
the blooming of thousands | 
daffodils. Concurrently, Murphys Iti } 
Days brings a street fair to town. | 

In the wake of Ironstone’s succes 
a handful of small wineries hay 
opened. With the exception of Irot 
stone, which produces 300,000 casé 
per year, and Stevenot (30,000 casé 
per year), Murphys’s other wineris 
operate on a miniature scale, prc 
ducing anywhere from 3,000 t 
12,000 cases per year—a drop in th 
bucket, comparatively speaking. 
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You’re invited to the event 
of the season... 





_ Exotic plants. 
Beautiful flowers. 
Incredible landscapes. 
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What’s fun about the smaller 
wineries is that all of them specialize 
in different varietals, so you get to 
taste all kinds of wines. And most of 
them occupy historic buildings that 
give you a taste of Murphys’s Gold 
Country heritage. “This is one of the 
few Mother Lode towns that didn’t 
get remodeled in the 1950s and ’60s, 
because it was just a side road,” said 
Stevenot. “As a result, there’s been a 


continuum of architecture.” 


That’s no idle claim. Main Street is 


Touring Murphys 
Murphys is in the Sierra foothills about 2'/2 
hours from San Francisco. From the Bay 
Area, take |-580 to |I-205, then I-5 north to 
State 120. Follow State 120 east to State 99; 
go north on State 99 to State 4 east. Drive 
about 40 miles on State 4. Or, if you're 
approaching from the north or the south, 
take State 49 to Angels Camp, then go 8 
miles east on State 4. 

Springtime weather is ideal, with daytime 
temperatures around 50° to 60° and night- 
time temperatures from 40° to 50°. Murphys 
lrish Days is scheduled for March 16. For 
information on it and other area attractions, 
contact the Calaveras Visitors Bureau 
(Angels Camp; 209/736-0049, 800/225- 
3764, or www.visitcalaveras.org). 


Wineries 
Black Sheep Winery. Zinfandel is its 
specialty. 72-5 Sat-Sun. Main St. at French 
Gulch Rad.; (209) 728-2157. 
Chatom Vineyards. All of its wines are 
from its own vineyard. 17-5 daily. 1969 
State 4, about 2 miles west of Murphys; 
(800) 435-8852 or (209) 736-6500. 
ironstone Vineyards. A must-see. 
scheduled for March 16 
anc 1/7, 10-5 daily, 1894 Six Mile Rd.; (209) 


Malvadino Vineyards. Serves wines 


made o nN grapes from 120-year-old 
vines. 77— Mon. 457C Algiers St.; 
(209) 754-1 ( 
Milliaire W lere Steve Millier, also 


} at lronstone, indulges 


a textbook example of Gold Country 
architecture, with all the establish- 
ments tucked inside good-looking, 
historic buildings. Milliaire occupies 
an old gas station. Black Sheep Win- 
ery is in an old barn. The newest tast- 
ing room, Zucca Mountain, is under- 
ground, in a 150-square-foot grotto. 
“The only place I could find to open 


. — wal * 












my tasting room was an old cellé 
says owner Gary Zucca. “So the 
what I did.” | 

He had a vision and acted | 
it, just like Barden Stevenot, w 
bought 156 acres all because oj 
pool. True to its Wild West heritay) 
Murphys is the kind of town that | 
spires big dreams. @ | 





Murphys’s Main Street showcases some of best-preserved Gold Rush-era 


architecture in California—starting with the Murphys Hotel, built in 1856. 


his passion for making higher-end wines. 
11-5 daily. 276 Main St.; (209) 728-1658. 
Stevenot Winery. The Chardonnay has 
won awards, but the Tempranillo—a Spanish 
varietal used to make Rioja—is the most un- 
usual offering. 70-5 daily. 2690 San Domingo 
Rad.; from Main St., take Sheep Ranch Rd. 
and follow signs 2 miles. (209) 728-0638. 
Zucca Mountain Vineyards. Try the 
Sangiovese along with a taste of chocolate 
fondue. 425E Main St.; (209) 581-1518. 


Dining 

Firewood. Newcomer serving wood-fired 
pizza with gourmet toppings like gorgonzola 
cheese—plus great tacos. Closed Mon-Tue. 
420 Main St.; (209) 728-3248. 

Grounds. The kind of place you could go 
for every meal: fresh, seasonal dishes in a 
friendly, casual atmosphere. Closed for din- 
ner Mon-Tue. 402 Main St.; (209) 728-8663. 
Pick & Shovel Cafe. Ultracasual hole-in- 
the-wall serves cheap eats like sandwiches, 


hot dogs, and fruit smoothies. Closed @ 
Tue-Wed. 419 Main St.; (209) 728-3779. 


Lodging ; 
Dunbar House, 1880. Luxurious Victo- 
rian-style five-room bed-and-breakfast. 
Breakfast is served in the rose garden. From 
$175. 271 Jones St.; (800) 692-6006, (209) 
728-2897, or www.dunbarhouse.com. 
Murphys Inn Motel. On the south end of 
downtown, this basic motel is a good alterna- 
tive for those who care more about modern 
conveniences and good value than historic — 
settings and charming rooms. From $75. 76 
Main St.; (888) 796-1800 or (209) 728-1878. 
Murphys Historic Hotel & Lodge. In 
operation as a hotel since 1856. The historic 
section has tiny rooms with shared bath- 
rooms, all decorated in period style. There’s 
also a modern section with standard motel- 
style rooms. From $75. 457 Main St.; 
(209) 728-3444, (800) 532-7684, or www. 
murphyshotel.com. 











Meese? OUP OFTHE CITY. GET INTO THE COUNTRY. 
WINE COUNTRY, THAT IS. 


Sonoma County Itinerary: 2 nights, 3 days 
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The Wine Country Experience 


Stay in Sonoma County and experience more of what the Wine Country can offer, 
: For more itineraries visit www.sonomacounty.com. 


Call 1-800-576-6662 to request a free Visitor's Guide. 
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The birds 
and Bear 
Mountain 


Near Silver City, New Mexico, 
this cozy ranch boasts 
world-class birding 


By Nicky Leach 


t is 8 a.m. in the dining room of 


Bear Mountain Lodge, the Nature 
Conservancy’s new inn, outside 
Silver City in southwest- 
ern New Mexico. Sun- 
shine pours in through 
the east portal. Cuban 
music plays quietly on 
the stereo. Tortilla Es- 
panol with Spanish pep- 
per sauce and warm 
breakfast breads _ fra- 
grantly beckon from the 
counter, as guests intro- 
duce themselves and 
compare life lists. 
Birding is the big draw here. The 
inn is adjacent to the 3.3 million—acre 
Gila National Forest and lies about 
halfway between the Nature Conser- 
vancy’s Gila Riparian and Mimbres 
Preserves. More than 300 species have 
been recorded 
woodlands, 


in these riparian 
including the largest 
breeding population of endangered 
Southwestern willow flycatchers as 
well as other imperiled species such 
as Western yellow-billed cuckoos. At 
the Gila Riparian Preserve, some 200 


‘al 1dhill cranes congregate in 


Luxury, Sout! st-style 

As for Bear Mountain Lodge. it has a 
charm that almost riva! 1e birds. 
Built in 1928, it has ser 1 ranch, 
boys’ school, country club, and dude 


ranch. For years it was owned by the 


avid birder Myra McCormick, who 


www.bearmountainlodge.com. 


donated the lodge and its 178 acres 
to the Nature Conservancy in 1995. 
The lodge reopened last spring 
after a painstaking restoration. It 
maintains its Southwestern roots: 
The six rooms in the lodge, four 
rooms in Myra’s Retreat guest house, 
and the Wren’s Nest guest house fea- 
ture hand-carved vigas and 1920s 
mission-style furnishings; some have 
luxury extras like whirlpool tubs. 
The kitchen produces delicious 
breakfasts daily and artistic set-menu 
dinners Wednesday through Sunday. 
Activities at the lodge begin in the 
Conservation Education Room, where 
pore over maps, birding 
guides, and wildlife sighting books 


guests 


(javelinas, pumas, and even black 
bears have been seen here). Enthusi- 
astic naturalists on staff answer ques- 
tions and lead nature programs, in- 
cluding sunrise walks, day hikes to 
the river preserves, and bird-banding 


Built in 1928, Bear Mountain Lodge has reopened after renovation. 
Now guests get to meet local residents like this Gila woodpecker (left). 


hy Visiting Bear Mountain 
y WHERE: Silver City is approximately 220 miles southwest of Albuquerque 
_ The lodge is 3 miles northwest of Silver City at 2251 Cottage San Rd. 
cost: From $105; two-night minimum stay. 

A CONTACT: (877) 620-2327, (505) 538-2538, or 
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demonstrations during migration p§ 
riods. Workshops on astronomy, geo 
ogy, bats, butterflies, and birds ar 
planned for 2002. Of particular intel 
est are archaeology programs on thi 
local Mimbres branch of the Mogolloi 
culture. Western New Mexico Univer 
sity Museum in Silver City houses th 
world’s largest permanent display o 
Mimbres pottery and artifacts. | 

Despite nearby attractions, one 0 
the big appeals of Bear Mountain ij 
that you don’t have to leave thé 
property to enjoy wildlife. From it! 
three nature trails, you can spot Mex 
ican jays, bridled titmice, and rarely 
seen Montezuma quails. Betweer 
March and September, butterflies 
and wildflowers emerge in large 
numbers, and migrating humming: 
birds visit feeders. Other birds are 
attracted to.the pond behind Myra’s 
Retreat: Like you, they know a good 
thing when they see it. 
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No wonder a weekend 


1-888-Go RVing 


www.GoRVing.com 
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PROFESSIONAL HARD-ANODIZED, NONSTICK AND NOW DISHWASHER SAFE* 
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The Gourmet Authority 


For more information, visit us @ anolon.com or call 1 800 388-3872. —* using recommended dishwasher gels 
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hidden 
delights 


Guided hiking and kayak 
tours give you access to the | 
island’s private treasures 


By Harriot Manley 


= “Hey, Mom, where’s Indiana Jone} 
The question is coming fre 
somewhere deep within a nylon pc 
cho billowing out of a kayak that 
nosing its way up a stream on Kaua’ 
north shore. My nine-year-old, Sa 
is somewhere in that poncho, pa ) 
dling a zig-zagging course betwe} 
the vine-cloaked banks of the qui 
waterway. As we follow our guid 
deep into the jungle, the vines 
thick as my forearm—create a tunn] 
around us. 
This kind of off-the-map adve) 
ture is my goal on our trip to tl 
Garden Isle. While there are plen 
of groups offering guided hikes | 
the Na Pali Coast or kayak paddk 
on placid rivers, I came looking fi) 
trips with a special bokus—cian 


48 SUNSET | 





“intryside hikes and cooling dips 
eath waterfalls are the payoffs of 
ded tours on Kauai’s private lands. 


ess to areas usually closed to the 
blic or natural surprises in other- 
se familiar places. 

So now my family is paddling into 
> heart of the 2,500-acre Princeville 
mch. With exclusive access to the 
vate property, our tour operators, 
inceville Ranch Hike & Kayak, have 
apped out trails and kayak paddles 
jaw-dropping locations. 

}On this trip, we paddle for about a 
Ifhour upstream, then hike to a 
mbling waterfall. Maka, our guide, 
Ows us which plants yielded Poly- 
tsian tinctures and medicines and 

ich produced food. 

Fortunately, we don’t have to for- 
se for lunch. As Maka spreads a pic- 
c at the edge of a natural pool 
elow the waterfall, Sam leaps off a 
dge and cannonballs into the water. 
Indy has arrived. 








Outfitters 
anda 
guidebook 


These outfitters offer day 
hikes or kayak paddles 
that focus on natural his- 
tory in unexpected or re- 
mote corners of Kauai. 
Kauai Nature Tours. 
Find fossils, ancient sand 
dunes, and other geologic 
treasures with scientist 
Chuck Blay along the 
wave-carved Mahaulepu 
Coast, near Poipu Beach. 
$82, $45 ages 12 and 
under. (888) 233-8365 or 
www.teok.com. 
Outfitters Kauai. A 
new trek explores jungle 
rivers, waterfalls, and pri- 
vate, 4,000-acre Kipu 
Ranch, established nearly 
100 years ago by William 


DOUGLAS MERRIAM (2) 


Hyde Rice, son of an 
early missionary. Look for 
wild boar, pheasant, and working 
paniolo (Hawaiian for cowboys). $779, 
$90 ages 14 and under. (888) 742- 
9887, (808) 742-9667, or www. 
outfitterskaual.com. 

Princeville Ranch Hike & Kayak. 
Paddle and hike to a private waterfall. 
$89, $80 ages 12 and under. (888) 
955-7669 or www.kauai-hiking.com. 


On your own 

Stash a copy of Kauai Trailblazer 
(Diamond Valley Company, 2002; 
$14.95; 530/694-2740 or www. 
trailblazertravelbooks.com), by Jerry 
and Janine Sprout, in your daypack. 
While its adventures are all on public- 
access lands, it lists dozens of places— 
some lesser known—to hike, paddle, 
bike, snorkel, and surf all around the 
Garden Isle. The “Best of...” listings in 
the front are a quick reference to winner 
locations and activities, such as “short 
walks to big views.” 
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If you've 
ever wondered 
what “aloha” 
really means, 
take a few 
moments to 
get to the 
heart of it. 





Get a FREE 





O‘ahu Travel Planner. 
Call toll-free 
1-877-525-6248 
or log-on to: 
www.visit-oahu.com 
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Summer Plans?!? 


—&  _Buscw 


SeaWorld GARDENS. 


ADVENTURE PARKS Tampa Bay, Florida 
Williamsburg, Virginia 


Call toll- fiiiea, | 866- 468- 6226 ce for 
your reservation to SeaWorld/Busch Gardens 
Adventure Camp or visit 
www.buschgardens.org or www.seaworld.org. 
©2002 BUSCH ENTERTAINMENT CORPORATION. ALL RIGHTS RESERVED 
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southern California 


\WAY FROM IT ALL IN COSTA MESA. SHOP AT THE WORLD-FAMOUS 


HOM! 


THE WESTIN SOUTR COAS1 





© 270 MARQUEE STORES AND BOUTIQUES. STROLL ALONG 


HES. SAMPLE SOME OF THE BEST CUISINE CALIFORNIA 


IN OUK ACCLAIMED THEATRE DISTRICT. TO PLAN YOUR 
COSTA MESA. THE BEST OF SOUTHERN CALIFORNIA. 
COSTA M1 { /OTT SUITES (714) 957-1100 
COUNTRY INN: & (ES BY AYRES (714) 549-0300 
HILTON COSTA MESA (714) 540-7000 
HOLIDAY I} Os’ MESA (714) 557-3000 
RESIDENCE | RRIOTT (714) 241-8800 


PLAZA (714) 540-2500 
WYNDHAM HOTEL (714) 751-5100 


Disneyland Area 
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ee 
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Park, Disneylande and Downtown Disney™ Wi 
shuttle service. 


Call now for our s| 
“Sunset” family packe 
~ $95 per night, up to 5 Ff 


Includes free parking} 
Hilton special gifts for kids ;] 
Anaheim _ Hilton Vacation Station.” 


*Package is based upon availability. Hilton Vacation Station al : 
May 22, 2002 continues through Labor Day. 


Call 1-800-222-9923 direct or book us onli} 
www.HiltonAnaheim.com 
777 Convention Way, Anaheim, CA 94) 


Dude Ranch 


A family vacation destination since |94 





Experience western hospitality ati 
best, just 3 hours from Sacrament 
in the heart of Feather River count 
Rustic Cabins 
¢ Hot Tub & Swimming Pool 
« Horseback Riding & Lessons | 
¢ Fishing 
¢ Children’s Activities 
¢ Family Style Dining 
Also available for: | 
Retreats * Conferences * Reunions | 


GREENHORN CREEK 
GUEST RANCH 


Quincy, California 


1-$00-33-HOWDY 


Sunset Summer Vacation Planner 


| Palm Springs Area Redwood Coast Yosemite Area 









WORLD-CLASS HIKING * MOUNTAIN BIKING 


Escape 

to Tenaya » 

Lodge at a 
Yosemite and you'll 
soon discover th 
you don't need 

to travel very far. 
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2 desert’s championship city. and pampa al 
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TENAYA LODG 
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e to Palm Desert for the golf, tennis, swim- spa services, 


}d-class pampering. Come for the warm sun, 
deep blue skies and the majestic mountains. 


Ibe forewarned: you may never go back! 
ja free Vacation Planner, Pp 
800-873-2428 or visit , _ Californias 

palm-desert.org/ss © PALM DESERT ‘» le yy Aa 


| PD is Paradise. Fe ~ , 
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FOP 
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FLY FISHING * ROCK CLIMBING + 4WD TOURS 


p. hiking, theater, shopping, dining and 


www.tenayalodge.com 
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Colorado Colorado Colorado 








BW ore tyrmerrte 
a mountain outside your door. 





Vail, Colorado—a world-class resort 






in Mother Nature's backyard. Four-night 





packages including airfare, lodging and 






car rental starting at $549/pp. Call 
800-801-9718, ext. 52, for details 
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For Every Season 
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Condos/Hotels 


RAISE YOUR 
COMFORT LEVEL. 


RESORTQUEST VACATION RENTALS 


Choose from thousands of quality-rated condos, 
villas, and homes in spectacular beach destinations. 
Plus, premier golf and ski resorts throughout the 
contiguous US, Hawaii, and Canada. 


Visit resortquest.com/sunsetmag 
to plan your next vacation, see pictures, and 
take a virtual tour or call 866-493-6900 
today. AOL Keyword: ResortQuest 


RESORTQUEST 
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THE GRAN D CANYON 


Looking for a unique summer vacation 
Step back in time and journey to the 
Grand Canyon on a vintage train with 
Wild West characters and strolling 
musicians. See the Grand Canyon! 
Experience the Old 

| West. All-inclusive 
| packages available. 


- 800-THE-TRAIN 
‘ ay thetraincom ; 
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“Lake Mead RV Gri Ne 
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800-255-5561 * www.foreverresort: 
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Montana New Mexico 
i ie: GALLUP 


Montana 


Here, artists capture the legends Py 
bor) or write for a FREE Fy ee To plan your next vacation, 
me ils an .GallupNM.org. 
P.O. Box 177, aaa 1202-10-4 


Missoula, Neer 59806 = : GALLUP 


STURT) 2 
Email: glaciercountry@montana.com Se ee ee | 
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Free Travel Pree (800) 242-4282 ext. 207 
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‘ Bae journey heyond the city Great dan Da nA come 


and discover a whole aon td Siete hee 


in small packages. 
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it Santa Fe to explore and experience the 

Ory and culture of the Southwest. Spanish 

olonial and Native American influences 

abound in everything from ambiance to 

uisine, reflecting a multicultural legacy. 

Owse world-class galleries, museums and 

ique specialty shops. Free Visitors Guide THERE’S 
www.santafe.org or call 1-800-777-2489. s MorE To 


SANTA FE 
THAN 


ATEN fC : SANTA FE : 
VISITORS BUREAU 5 2 r Py % 
. ee ee For a free guide, call 1-800-334 


PO Box 909 - Santa Fe, NM 87504-0909 or visit us at www.visitcorvallis. ! 
800-777-2489 + www.santafe.org (eae aLeCLaMS AAR eS ELC 
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Sisters Sunriver 


RUIN YOURSELF 


FOR OTHER 
VACATIONS. 


Discover the ultimate year-round 
destination vacation experience. 
Call or visit our website for your 
FREE copy of our 72-page color 
Visitors Guide. You'll find yourself 
in the heart of Oregon’s recreation 


paradise. 


1.888.283.8114 


Special Cruises 





Dasa UUCONRO 1 Co) 


Antarctica & 
The Chilean Fjords 


= eke RRS 











AC ruise : me rat's Poles 
Apart From he Rest. 
From th. Ree. 
ur 
| 
| experi ili 
| lectures, expedition ¢ 
landings 
For a brochure, including our F DeEaiLlor 


Cruises to Greenland and No: y's Lofoce 


Islands, call 1-800-205-3005. 


ns fees, , . . 
Coat’ Norwegian Coastal Voyage Inc 
BERGEN LINE SERVICES 


www.coastalvoyage.com | 


Central Oregon Visitors Association 


wuw.visitcentraloregon.com | www. pacamgolh.com 





Special Cruises 





In our supervised Junior Jammers Club — kids 
play wacky Olympics; hunt for pirate treasure; 
duild sand castles; go snorkeling and much more. 
Kids sail “free” during the summer with 2 full-fare 
passengers. Six days start at $700. 


1-800-327-2601 


www.windjammer.com 
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Travel arose time as vot wind through milest 












Special Cruises its 


Mave a second 


love affair 
with Europe. 


On a KD River Cruise you'll ” 
experience the Europe you fell 
in love with. The fairytale . 
castles, quaint villages and history-s 
cities. The fine food and wine, and t} 
impressive Continental service. 

So let the romance begin. Again. { 
your travel agent or call 800- RIVER) 
for a free brochure. 


ot ie www.rivercruises. 


nie Y 





River Cruises of Europe 


| 





prehistoric landscapes in one of the world’s riche 
areas for wildlife and their fossilized ancestors. Sims 
awhile and discover Dinosaurland, Flaming Gor 
Country, Sheep Creek Canyon, the High Uintasit 
Wilderness. All this and more along i 


Northeastern Urals 
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Just 3 hours From S Salt Lake Ci ‘4 
1-800-477-5558 


www.dinoland.com 
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6) British Columbia Washington Wyoming 


BUEFALO BILL HisTORICAL 
_ Center, Copy, WY 


in i NATURE AND 
oC away from the stress of your He HISTORY LESSONS 


LET THE JOURNEY 


IME YOUR DESTINATION. daily routine and spend a few days a CLEVERLY DISGUISED AS FUN. 


unwinding in Bellingham and Whatcom 

: With Yellowstone, history, outdoor 
fun and more, we're worlds away 
from the ordinary. Call or write 
year ‘round golf, there’s plenty of oppor- bs for FREE travel information. 


tunity to rejuvenate your spirit. 
SKYWEST UNITED 


Visitor Information bt) ADELA CONNECTION: EXPRESS 


800-487-203 2 i" 836 Sheridan Ave, Cody, WY 82414 


800-393-2639 * www.pctc.org 


iummer, take an unforgettable day cruise 

BC Ferries’ Queen of the North 
th the majestic Inside Passage between 
ardy and Prince Rupert. Drive aboard, 
ake it part of your personal tour of 


Columbia and Alaska. 


County. From spy-hopping whales to 


waterfront strolls, mountain treks and 


ee EN Se 
Le ee 
See 


www.bcferries.com 


1112 Fort Street, Victoria, B.C. 
Canada V8V 4V2 


www.bellingham.org 


f= Bell lingham 


<—S” Washington 
Let Us Surprise You! 





Wyoming 


Some National Treasures 
won’t fit in a museum. 


Visit Grand Teton National Park. Rising thousands of feet from the 
valley floor, the Tetons are a sight not to miss. And the best place to see them 


is relaxing at Jenny Lake Lodge - far from museum 

parking lots and ticket lines. For information on GRAND 
the only four- star, four-diamond lodge in the park, TET: O2N 
call 800-628-9988 or visit gtle.com/ss. LOD re ' 


Jenny Lake Lodge Company 
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TINATION Wailuku River in the Hawaiian Islands — 


, MARCH 24, 2002 | 2-6 pm 


Winery in Saratoga, California 
$90 at the gate (2001’s event sold out) 
For tickets please call 408-253-3540 
www.riversofchocolate.org 


»>ORED BY 
®) 





INCORPORATE! WINERY 


tour mises 


| 


Arkansas 


2turn to the days when heroes 
alked among us. Arkansas is 
imming with historical sites to 
irill your sense of the past. Learn 
CeO icc ee leeem ac laren tate 
it. Visit arkansas.com or call 
-800-NATURAL. 


THE NATURAL STATE. 





Alaska 


ALASKA 


NEO Sibt Cruises 


erience Alaska’s Wonders Up Close - 
where big ships cannot go. 

Be a participant - not just a visitor. 
Choose from 7 or 10-night Inside 
assage cruises, or 12-night Bering Sea 
cruises. Best small ships in Alaska - 
84 to 114 guests. Shore excursions 
included in every port. Great value! 


800-575-4325 
UNIWERLD 


www.uniworld.com 
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Alaska 


DENALI 


Camp Denali « North Face Lodge 


Alaska 


Call for your FREE 
' Vacation Planning Guide 


1-800-535-3624 


www.kenaipeninsula.org 
VISIT ALASKA'S Pe 
KENAT PENINSULA \f ; 


Active Learning Adventures 
in Denali National Park 


907.683.2290 www.campdenali.com 





High Sierra 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings * Reunions 

|) STRAWBERRY INN 


1-800-965-3662 
www. strawberryinn.com 


FREE BROCHURES 


New Cabins e Furnished 
Fireplaces ¢ Full Kitchens 
AAA’ 


CABINS 


1-888-965-0885 
Highway 108 in Strawberry, CA 


High Sierra 


Gold Lake Lods @ 


At the crest of the Sierra co 















Central Coast Central Coast 








e San Simeon + Atascade - Pismo Beach + Grover Beach - Arroyo Grande « 
5 ah 
E 2 
e: 3 
ue Pl. 3 
2 a 2 
c ( © 
oe 3 
= = 
. ua 
é Holding hands a 
em on uncrowded beaches, 5 
30 giggling at playful : 
wv a <3) 
; sea Otters, dancing e 
c through vineyards ss > 
5 or acastle ona hill. a 
g All in abundant sunshine. a 
» Treasures of the earth, mind < 
= and spirit ae always here! O 
; CAMEORNIAS A 
S) 7 , at ge of 
: Free Destination Guide om 
- 800 © 64491414 Natural Escape 
2 www.SanLuisObispoCounty.com San Luis Obispo County 
¢ Morro Bay +» Cayucos + San Luis Obispo _os Osos/Ba ywood Park » 
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NOT JUST AN ISLAND, ANOTHER WORLD. 
www.catalina.com 


WEsT..COAST’S 


en 
FOR A FREE VISITORS GUIDE CALL 
the Catalina Island Visitors Bureau 


310-510-1520 


Island packages with boat, tours en = 
& Pavilion es Ba sles Bicol) 800 Ed WP L 6 
tsa yak Ohya ld 


PP/DO plus tax. Some restrictions. 3/15 to 6/13/2002 


- WWW.SCICO.cCOM 


Disneyland Area 


FROM °85.° PER Room UP To 4 PEOPLE 


NT 





Best Western Best Western 
Anaheim Inn Park Place Inn 
Best Western Best Western 
Pavilions Stovall's Inn 





Stovalls 
HOTELS OF ANAHEIM 
Advanced Reservations Required 
www.stovallshotels.com 
Complimentary Family Value Pack with $100 In Discounts 


for Local Restaurants, Shopping and Tourist Attractions 
Available at check-in 


eye) Disneylande Resort 
be Park Hopper Tickets 


Available for Purchase 
Lake Tahoe/Reno Area 
ES 


yy Lakefront * Condos * Cabins 


6 








Some restrictions apply 
lo Preview Vacation Homes see 
1 10¢€ 


_or call for Free Video 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 








Lake Tahoe/Reno Area 
SkI & STAY 

IN LAKE 

TAHOE 


$150 


PER PERSON 
PER NIGHT. 


EACH PERSON RECEIVES: 
° TWO NIGHTS 
¢ ONE LIFT TICKET 


¢ $10 SPA CREDIT 


¢ TWO BRUNCH 
BUFFETS 


SINGLE NIGHT 
HOTEL PACKAGES 
STARTING AT ae ; 
ONLY $69. a 


4 re aN P $ For RESERVATIONS, CALL 1-866-866-92 


TAHOE 


caesars.com 


“Iruckee 


Surrounded by 
Six World Class Ski Areas 


~~ bad 


-® CHAMBER of COMMERCE 


ea 530.587.2757" 


www.truckee.com 
DINING - SNOWMOBILING - SIGHTSEEING 


SNOWMOBILING - SIGHTSEEING 
SNIDIS - DNIGGAIS - DNIddOHS 











Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


STAROSTVERN —(800)443-0183 
(530) 581-0183 


@ LAKE FOREST GLEN 
PRIVATE HOMES www.tahoetimberline.com 


@ COZY CABINS 
P. O. Box 5848, TAHOE CITY, CA 96145 












HomeES 
Conpbos 

ei CHALETS 

{AHOE “ 


—— 
\CCOMMODATIONS VIEW & BOOK ON LINE 
ES ~www.TahoeAccommodations.com 


13: 800-544-3234 











Subject to rooms available at this rate. Not available to groups. Expires 4/2002 





Lake Tahoe/Reno Arei §!" 





*Plus tax. Based on double occupancy. Two night minimum. Sun. through Wed. ar 


i 






Northstar 


‘ SKI WEST Tahoe Donner °Tr 
ACATION RENTS” Mountain Chalets « 


Homes and Condor 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 

Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway} 
(800) 339-5535 www.skiwestvacations.co} 
i 


| 











INCLINE VILLAGE . ae 
En aon pg Homes, Condos; 
NorTH LAKE TAHOI 888 MTN 
(888-686-5; 


www.inclineatfa, 







"in |: 


Coldwell Banker | 


1-800-655-0608 
www.stayinlaketahoe.con 


North Lake Tahoe Vacation Reni 














Mendocino Coast 


Enchanting Mendocino Vacation Rei 
Gracious Rentals For Discriminating Gt 


Coast GETAWAYS 

Ocean Front and Ocean View Homes e 1-800-525-( 
www.coastgetaways.com 

707-937-9200 @ 10501 Ford St., Mendocino, CA 98 


For information and great pictures check our websil 
or call us for a free brochure 
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Nw} Mendocino Coast 


Vacation Home Rentals 


; Point Arena Lighthouse 
on the scenic Mendocino Coast ; 
ed oom, 2 bath, kitchens, t 
places, ocean view. 

lar beaches, restaurants, galleries, 
hing pier, whale watching, 

boat, shops. 


Arena Lighthouse Keepers, Inc. 
Box 11S + Point Arena, CA 95468 


Mendocino County Napa Valley 


GP 
5 X ; 
Accommodations ® four outdoor mineral pools 
¢ mud baths * mineral baths * massages 


1006 Washington Street, Calistoga, CA 94515 
707-942-6269 


www. calistogaspa.com 






Get up close 
and personal 



















Monterey Peninsula 


or 





i 7 = 3 
ail us: palight@mcn.org 
emet home page: www.men.org/1/palight 


SSS ESSE SESE ESSE DSU DSSS ES SESS SS SES SS DES SSS SES SESS SSS! 





SH BEACH RENTAL HOMES 


room homes, fireplace, hot tubs, ocean 
forest, 4 mi. sand beach with lighthouse, 
nd, near redwoods. Starting from $120 per 
o. California only 800-882-8007 or 707-882- 
-5. Brochure-Rental Agency, Box 337, 
er, CA 95459 www. irishbeach.com 





Ma 
: ee 
Bee ee: HOTEL PACIFIC 


— 1-800-554-5542 BOOK NOW 


MONTEREY BAY INN 
Mendocino County Alliance 1-800-424-6242 AND GET 


* 
goMendo.com eee ony $1 OO ore 
VICTORIAN INN 
1-800-232-4141 ware 
MARINA DUNES RESORT INNS OF MONTEREY 
Tee oor COASTALHOTEL.COM 


$100 off rack rates Sun-Thurs. $50 off rack rates Fri & Sat nights. 
Black out dates and restrictions apply. Valid through 4/15/02 


Phenxecine 
et 














ij SEAFOAM LODGE 

i Ocean Views Beach Access 
TV, VCR and Hot Tubs 

Children & Pets Welcome 


www.seafoamlodge.com 


) 937-1827 (800) 606-1827 


OTM MOC omer Lremra i turely 
Official Visitor Information 





Napa Valley 










i MENDOCIN 
COAST RESERVATIONS 
Vacation Home Rentals 


=| www.mendocinovacations.com 

=| Homes-B&Bs-+Spas+ViEws + FIREPLACES 
FREE BROCHURE 

707-937-5033 « 800-262-7801 


e-mail: mcr@mcn.org 





Job : gor FINEST 
SE Guinn, | iy Podge 


A Calistoga is the getaway fl An intimate setting in downtown Carmel, Lobos 


gem of the Napa Valley, Lodge is only four blocks from the beach. Your 
especially midweek when ee home-like room with fireplace and patio or balcony 
lower. Enjoy hot spring SPAR onsen. welcomes you as we serve you a complimentary 
& mudbaths. Enjoy our fine restau- continental breakfast in your room. You can explore 
Eatlts, charming inns and B&Bs. Enjoy Carmel with freedom using our parking facilities. 
our fascinating shops and galleries, our P. O. Box LI 831-624-3874 


biking, hiking and ballooning, our golf Carmel, CA 93921 fax 831-624-0135 
and tennis. And of course, our world- = = SSS oe 


class wineries. 

For a free, 48-page brochure, call 
707.942.6333. Or write to the 
Chamber of Commerce, 1458 Lincoln 
Avenue #9, Calistoga CA 94515. Or 


online at www.calistogachamber.com. 








Napa Valley 


apa Valley Wine Train 


Sa a Ee ca ay 
we’ DINING 

EXCURSIONS 

YEAR-ROUND 











Bah 
Free eh ne a | 
Discounts on Aquarium Tickets, 











ae ea eees ie NE Nate [S] Shopping, Dining & Tours, 
5 McKinstry Street, Napa, CA 94559 a. ee on — 
ress Room & Packages starting a 

[BOTT Ae Le es City RQO_.9”"C 

JAZZ CONCERT DINNER State Zip Sun - Thurs. Subject to Change 





Expires 3/31/02 
= Deer Haven Inn & Suites 
¥ Sea Breeze Inn & Cottages | Fireplaces & Spa Available 


tae etait) WALK TO SER EES 


APPELLATION DINNER Pea ST Yo ek 


7 ? FeatherBed Inn | Continental Breakfast 
Rem Acca mR tiitos iapeantinem@os the Naa Valles Z Sunset Inn | 
Family Fun Night PACIFIC GROVE, CA 
Me eee ee ee eee ee ee es ld www.montere 
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Northern California 


Monterey Peninsula 


TENG AV / ike sl cme 
GRAY WHALES/DOLPHINS 


Le» All trips led by Marine Biologist 
3 hours trips Dec. thru April 
(also: Humpback & Blue Whales/Dolphins May-Nov.) 
a 831-375-4658 


www.gowhales.com 


Sacramento Area / 


DISCOVER LOD!!! 


WINE & VISITOR CENTER 























California’s Premier 


Northern California Wine Experience! 


“OUTLET SHOPPING “DINING *LODGING 
*FLOWER GARDENS *FARM FRESH VEGETABLES 


WWW.GILROYVISITOR.ORG/SUNSET 


"Home of the Gilroy Garlic Festival" 


Wine tasting room, interactive wine 
experience, fascinating viticulture dil 
unique wine programs, wine related 
as well as travel and visitor informat 

Discover Lodi...life the way it shoui 


Lae 





Redondo Beach 


Oe i? = 2545 West Turner Ry 
pe 2 Lodi, CA 95242} 
2OW (800) 798-1810 | 


www.visitlodi.co | 


ae 
San Diego Area 


SE Gabel ETS TEP Be i | 
RUD ere Ee 


Sumer a es | ‘yo 


een eal SEAL 


CMs 
Circus Trees" » 


Enjoy the best of Southern California. 
Uncrowded, unhurried and accessible 





Take It Off and Rep tO 


Camp La Jolla 





Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 





Sacramento 








The only “Exclusive Family Weight Loss Vacation Camp” at 
in La Jolla, California, Limited enrollment, Separate children’s cé | 


www.camplajolla.com 1.§00-825-T im 
© UNLIMITED ACTIVITIES * NUTRITION » FITNES) 


| 


| 





Bacramenta 
DISCOVER GOLD. 





Gilroy, California 
L/ www.bonfantegardens.com 
| 408.840.7100 


) 








San Francisco/Bay arell 


SCENIC RAIL ADVENTURES 
in the Shadow of Mt. Shasta 





Nearly 200 daily nonstops to’ 
America’s favorite destination 





75 years of aviation excellence. 








ay ‘0 fres Visitors’ Packet — including a Visitors’ Guide ; 
ee Asi ofers on hota fate et Oakland Internation 
Shasta Sunset Dinner Train « Open air Excursions Sacremento Convention R : 
1-800-733-2141 on & Visitors Bureau the airport that works for yo! 


800-292-2334 ¢ www.discovergold.org 


www.mctrain.com www.oaklandairport.com 





56D SUNSE 


I Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 








‘tan Francisco/Bay Area 


EAs 


AN FRANCISCO - NAPA - GOLF 

‘PPING - AFFORDABLE LODGING 

RS ce a fe) Ta 
CLOSE TO EVERYTHING 


ct Vallejo Convention & Visitors Bureau 
for a FREE Visitor's Guide 
}-4-VALLEJO ¢ www.visitvallejo.com 


e Amazed 


pack in time and enjoy the ancient art of & 

@-ulpting. You'll see Hollywood Celebrities, = 
residents, Scientists, World Leaders 

f course our Chamber of Horrors. Come 
ence what has delighted more than 10 
illion visitors over nearly 40 years. 


3 y7 A} 

2. AT A 

It's All New! 

In the heart of San Francisco's Fisherman's Wharf 
Cali: 800-439-4305 e-mail: sales@waxmuseum.com 


AA PAS AIT eg) 


Yosemite Area 


aS rope 

BC re riice 
Neyer 

F WO vere 
ita! 


“The arian iad to Yosemite” 


Yosemite Differently! Stay it in miekeed County 
take Yosemite ‘Area Regional Transportation 
€m ona comfortable bus. Enjoy the Journey! 


800-446-5353 


Internet: www.yosemite-gateway.org 


CALIFORNIA 
WELCOME 
CENTER 


710 W. 16th Street, Merced, CA 95340 
(209) 384-2791 FAX (209) 384-2793 
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Santa Cruz County Santa Cruz County 


The Natural Selection 


Discover Pajaro Dunes, on the 
Monterey Bay, in rich wetland preserve 
with miles of pristine beaches. 


> Ocean view condos & luxurious beachfront homes, 

Leléee) fully-equipped with kitchen, 

fireplace & private deck 
- Tennis, golf swim & surf Froud 
- Short drive to 5 

Monterey Bay P : D 

Aquarium, Santa aj ar O : unes 

Cruz Boardwalk On Monterey Bay 


& more (831) 722-4671 


(800) 564-1771 Toll-free 
2661 Beach Road « Watsonville 


Quality vacation homes & condos 
1/888 /641-6100 * www.bestofpajaro.com 


Full conference facilities 


PETE ee en 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 
Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 


Canada Canada 


4t 


eee] ae eae mcm -eneaaeracrecomeneeee 


Te Se 
= oa maeecapiay Armas 


es led 


Have you ever dreamt 


* 


with your eyes open? 


Tem Ce te PLA} 


This year, experience the natural beauty of the Canadian Rockies. Si 
For a free brochure, see your travel agent or call 1-800-665-RAIL (7245). «” 


ROCKY MOUNTAINEER RAILTOURS® 


www.rockymountaineer.com 


To advertise call 1-800-222-9404 
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Central America 


Sa en 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 


British Columbia, Canada 


Pouce eorhaaRy 


MeMPeeRe apace (ape 
on a real freight boat 


Passenger/Freightboat Cruises 
aboard the MV Aurora Explorer 


° modern, comfortable passenger staterooms 
¢ 12 passengers and six crew, including steward 
¢ 3,4.and 5 day cruises © great dining 


www.marinelinktours.com 250 286-3347 





SUPER, NATURAL 


BRITISH RCS 2EN 
( am _ 3 


VANCOUVER, COAST & MOUNTAINS 


For a Free Travel and Adventure Guide please contact us at: 


1-800-667-3306 


www.coastandmountains.bc.ca 





Colorado 



















Southwest = 
and beyond- ) 
Learning Adventures 

for all ages. | 


CROW CANYON 
ARCHAEOLOGICAL CENTER 
800-422-8975 www.crowcanyon.org 








Dude Ranches 


COLORADO RANCH 
VACATION FUn! 
...How it should be... 
Riding, fishing, rafting, 
relaxing in the Rockies. 


Visit 36 inspected & certified 
PTA LUM sae Le 


Colorado Dude NITIKS 
& Guest Ranch Assn. 1933 





Dude Ranches i 


Unforgettal 


A week’s stay at our premidgian 
ranch will give you and yor) 
a lifetime of fond memorit} 
standing horseback ridi 
nationally recognized ct) 
programs. Comfortable, | 
cabins. Delicious Northwest) 
Tennis, swimming, fishing an) 


ROCK SPRINGS GUEST RAI 


64201 Tyler Road ¢ Bend, Oregon 97701 | 
800-225-3833 


www.rockspringsguestranch.com 




























SPOTTED HORSE RAM 


Jackson Ho ee Wyoming} 
A stone's throw from the Hoback River. Horseback riding, fh 
cookouts, river floating, pack trips and western fun for the wh & 
Mountain, river and wah life views with meals served in view of 
. Home to Orvis endorsed Jackson Hole Flyfishing Schiy Ae 
¢ Orns 800~528~2084 . ¥ 


hoe WWW thetroutschool. com www.s ottedhorser} 

















DIAMOND DR ) RANCH - I I 


vacation in the old West tradition at one of Amenice 
beautiful and remote working/guest ranches. Trail n¢ 
* ing, gold panning, cookouts, ovemight pack trips, targ! 
boating. Several streams, private lake, swimming pool, saul 
hot tub are all in this photographer's paradise. Access by car 
tered air service. Diamond D Ranch nestled in the Rocky Mc 
www.diamonddranch-idaho.com (800) 222- 























Island of Kauai 


Kauai Studio/car 
from $113 anight* ye 
Car/condo from $130* elt 


Enjoy the best of sunny Poipu Beach on! 
Kauai. Now in third decade of providing} 
quality and value in our beautifully | 
maintained 1-5 bedroom beach resort | 
condos and villas. Air, golf and activity J 
packages also available to guests. Call u! 
Kauai toll free for more information. 


*Based on 5 night stay in value season, double occupi 
Discounts increase with length of stay. 


SUITE PARADISE 
800-367-8020 | 


808-742-7400 www.suite-paradise.cl 


| 
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Island of Kauai Four Corners States Four Corners States 


Enjoy the best of 
Colorado and Utah... 


...with our BestRates: 
Ask for our BestRates: Save up to 


and save up to 20% % 
at the more than 20 oO 
90 Best Westerns off 


throughout Colorado pales BR te 


| our resort :; a \ and Utah. Call or visit us on the Web. 


rasn’t enchanting so 
iough. ~ hs “ 4A Ky 


ound yourself with the beauty and 








4 isplendor of this tropical haven 
on the Garden Isle. Now at a very 
ductive rate. Our popular Paradise Plus 


ackage features room plus a rental car 


or daily breakfast for two, from 
just $229 per night, plus taxes. www.bestwesternFourCorners.com 


Call 1-800-220-2925 1-800-991-7234 


; or visit www.marriotthotels.com. 
i j ff \  alio® Each Best Western hotel is independently owned and operated. Blackout dates may apply. Based on 
; Offer subject to rate availability. availability at participating properties only. Not valid for groups. ©2002 Best Western International, Inc. 





thinking of you 


Pk & 
t island of Hawaii Island of Hawaii 


KAUAI 


r Aatriott. 


RESORT & BEACH CLUB 


“The Hawaiian resort by 
which all others are judged.” 


eee et ee ge Oe 








er 






Choose from our 
collection of 100 
of the best resort 
condominiums and 
oceanfront homes in 


When we need to escape : 
from the outside world and A beach regarded as Hawaii’s best. The most famous 
golf course in the Islands. A resort legendary for 
its classic charm and aloha. Until you've experienced 
Mauna Kea Beach Hotel you haven't experienced 
paradise. And if you're ready to return, welcome home. 





sunny Poipu Beach, 
Kauai - Hawaii. 
Excellent rates from | 


our Website. 


NaMreso .com 


)-325-5701 


phones, tvs, and radios, 
| we go to our special place. 
budget to luxury. We share the beach 
with huge sea turtles, 
hear the cadence of the ocean, 
and comtemplate the wonder of a or call toll free 1-866-PRINCE-6. 
starlight night. GDS CODE: PJ 





Call your travel agent, 
visit PrinceResortsHawaii.com 


HFRONT RENTALS, POIPU TO HANALEI 

bi's largest selection - call us on Kauai for 
our free color brochure 

3 


\ Kauai Vacation Rentals 
im D> & Real Estate Inc. 
PS. 3-3311 Kuhio Hwy « Lihue, HI 96766 


1-800-367-5025 


www.KauaiVacationRentals.com 








eae MAUNA KEA BEACH HoOTE. 


www.konavillage.com has all the details or ISLAND OF HAWAII 


1-800-367-5290 or Your Travel Agent 


COT ele ake gelte- le: a tere eee Mel mele te 
May & from Labor Day to the end of September. 
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island of Oahu 


| Hawaiian Airlines flies from six West Coast cities to Hawai'i. Once here, our alljet fleet of Boeing 717s touches 
| a down on all of the Islands every day, all day long. Call us at 800-367-5320. Surf’s up at hawaiianair.com 





Island of Oahu Island of Oahu 


» 
= 
e 
= 
zs * 
. 7 
7 
a 
a 
= 
a 
. 7 
a 





w 

@ 
Qa ogo 
3 ¢ 


more. 
exciting? 


Legendary beach. 


Gentle blue ocean. 





Vibrant nightlife. And now, 
a $75 million enhancement for this signature oceanfront hotel. 
Introducing Waikiki’s new centerpiece for enchantment, the beautifully 
renovated Waikiki Beach Marriott Resort. Book our popular 
Paradise Plus package and enjoy a delightful room plus a rental 
car or daily breakfast for two, from just $149 per night, plus taxes. 
See your travel agent or Call 1-800-249-4998. 


Offer subject to rate availability. 







1g O f you 


WAIKIKI @0 a 
AR Warnott 
RESORT 
marriotthotels.com 


Island of Maui 


ae ~*" Oceanfront, low-rise, 
ogi t 1, 2&3 bedroom condo’s. Private lanais with | 
view of nieghbor isles. Heated Pool & Jacuzzi. 


ere 


300) 8 24-3065 > www -kahanavillage: com 
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Island of Oahu 





} 





HAWAII 


TG Lay 


rm 


WINGS of the ISLA) ‘ 


Island of Maui 


4h Te ee the 
shoes, would 
wear ET ES 














No shoes, no shirt, no worries. Let you 
spirit run free and your cares drift away 
with the tide. Our Paradise Plus Packal 
features a beautiful room, plus a rental | 


Be 


RENAISSANCH™® 
WAILEA BEACH RE} 


MAUI, HAWAII 


or daily breakfast for 
two, from $259 
per night. 


1-800-992-4532 
www.renaissancehotels.com 
Marriott Rewards Participant 
Rate is plus tax and is subject to availability. 


Houseboats 


Suctzen 
US: 
TRINITY 
MARI 
P.O. Box 
Lewiston, CG 
530-286: 
800-824: 


www.trinityalpsn 


TRINITY LAKE 
HOUSEBOATS 
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Louisiana River Rafting 


FREE 


Louisiana Tour Guide 


rizona Raft Adventures 1 
7 entree’ to adventure 









feria.) 


his : 
v 





Come play with us for 3-7 days on the 
| so San Juan Rivero Southern Utah. 
DAE ee il (800) 786-7238 


comforts of paradise, a complete 
room condominium and a Budget 
ar, included in our regular daily rate. 
sdroom units from $259 daily, including 
= car. And your 7th night free! Call 
2e color brochure or reservations at 
969-6252, or www.Napili.com 


se Napili Point 


trictions may apply. Peak season rates 
er. 


Like our music, your vacation will Rail Travel 
have twists and turns you never 
Saw coming. For your FREE 
Louisiana Tour Guide, call us today 
at 1-800-374-4294. Or visit our 
Web site: www.LouisianaTravel.com. 
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Come As You Are. Leave Different.” 
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Montana ~  -800-519-RAIL (7245) 
| www.montanarailtours.com 
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California's Best Kept Secret 
67 MILES OF SCENIC SHORELINE 
al California (70 miles north of Sacramento) 
sLuxe Houseboats at Competitive Rates 
00) 637-1767 (530) 589-3152 
www.GoBidwell.com 
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..with our BestRates? 


Ask for our BestRates: and “Save upto _ 
save up to 20% at the more than 
75 Best Westerns throughout 
Idaho, Montana and Wyoming. 





Call or visit us on the Web, Ask for “BR” rate 


www.bestwesternRockyMts.com 


1-800-346-7234 


a THE WORLD’S LARGEST 
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1.866-213-7754 
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Come Celebrate Th The Upcomin 
Lewis&Clark Bicenten' 
Cruise the Columbia River Gorge and fol 

Lewis & Clark Route to the Pacific Oc; 


Walk Where They Walke 
‘GH Their Origina Campsii 


Night CruiseTour ; DAY 6: Maritime Museu 
| DAY 4: Arrive Portland, Oregon. | Clatsop, Cannon Beach a) 
| Return to Portland. Fare 
DAY 2: Tour Columbia River Gorge | DAY 7: Denar 
| National Scenic Area to The Dalles. eD Co 
DAY 3: Visit Maryhill Museum. eras 1 
Cruise Columbia River Gorge Lewis | Half-Day, Full-l 
& Clark route to Portland, Oregon tes malt he 
DAY 4: Portland Sightseeing, Fort rom Portlan 
Vancouver, End of the Oregon Trail nate, Hood Ri 
Museum, and Rose Test Gardens Champagne Lune 
re Cruise to Astoria, visit Ilwaco, Sunset Dinner Cru 
Ft. Canby, Long Beach & Station Camp. the Columbia Rive! 


(Call for detailed FREE BROCHURE in in full 
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CRUISE HEADQUARTER 
WE KNOW THE SHIPS...WE HAVE THEL| 


a | ~ON Call our knowledgeable cruise experts TO. 10. : 
/ : TERRY NORMINGTON, X 525 (23 years experi a" 
oy J CAROL ROSEN, X 523 (22 years experience, 


a4. A (800) 531-3734/www.segale.con 
N Ee MEXICO Carnival /Celebrity /Crystal/HAL /Princess/Radisson/RCCL/S} 
One destination. 


Infinite possibilities. 
Art colony = Alpine resort 
Indian pueblo s Recreational mecca 


888.953.8267 §§ TAOSGUIDE2.COM 











Get a 6th Sense of 
Santa Fe at La Fonda 





| Experience Santa Fe with La Fonda’s Washington 
“6th Sense” package:».2 nights for 
| 2 people oi $4.79* includes treats for 
each of the 5 senses - sight, sound, 
| h ell. For she 6th sense - 
ng! Visit our web site 
n this & other offers. 






Explore primeval shorelines, cultural art cent 
rain forests, alpine meadows-and sun-dried 1 
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Get the details in your FREE Travel 
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Oregon Coast 


Finders 
| Keepers 


Find 2002 Hand-Blown Glass 
Floats on the h 

Nf} ls a Coastal Treasure Hunt 
free Visitor Guide or more information 

“Pncoln City's Glass Floats Event, call 
1452-2151, visit our web site at 
so oregoncoast.org or email us at 

Blincolncity.org 
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801 SW Highway 101, Suite |, 
Lincoln City, Oregon 97367 
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Website: www.hotelbellwether.com 
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Seattle 


IN AT HARBOR STEPS 
luxury inn in the heart of Seattle 


Spacious Rooms 
Fireplaces * Spa Tubs 
Gourmet Breakfast 
Fitness Center 
Indoor Pool 


) (888) 728-8910 


Ask about our 3-night 
Sample Seattle Package! $525 
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SUNRIVER, OR. 


In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


www.sunrayinc.com 


Sail the San Juan Islands 


ESCAPE Forested Islands 
ely hine 
ORDINARY 


We Play All Year 
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Circle the numbers on the post-paid card and mail, call 800-967-3189 or fax 413-637-434] 
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To receive all information on a state or 
category, circle the state or category number. 
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Cookware 
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ASKO Appliances 

Carlisle Restoration Lumber 

Certain Teed 

Incinolet Electric Incinerating Toilet 
James Hardie Building Products 
Linwood Homes, Ltd. 

Mohawk Carpet 

Norwalk Furniture 

Pella Windows & Doors 

Phantom Screens 

Retractable ITI Patio Covers & Awnings 
Schlage 

Sears - Kenmore 

Sentricon Termite Colony Elimination 
System 

Supersoil 


Friskies Cat Food 


Chalk Hill Clematis 

Coldwater Creek 

Endless Pools 

Monrovia 

Sentry Table Pad Co. 

Sport Court 

The Iron Shop 

Timber Tech Engineered Decking 
System 


= 


Time to 


RMF 


into action 


Wild ‘flowers ayy 


Boca: oy nite ex 


West; sel rater $ no. 


4 - Spring Corns 
meth nt ea 


vil Ror ate a 
y “O eee 


Bester re cr = 


et Or 




















fe 17) © 
eu CAL) 


4 Ow a 


for every garden 


By Lauren Bonar Swezey ¢ Photographs by Christina Schmidhofer 
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CPs ieR meen 76 m = aa. Or entrance oe é 
ee Micah acenay ¢ diminutive Pompon, there’s a dah! 
size that will appeal to almost any taste and style of ga 
den. And the color range? You'll find every shade in th 
rainbow except blue, including gorgeous blends of Mone! 
more colors. * In the garden, dahlias are surprisingly cas 
to ares oa ill brighten up beds and borders with bri 


liant blooms froriigmpmer through fall. 
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Shapely 
blooms, 
rich colors 


Informal Decorative 
‘Chilson’s Pride’ 


Growers’ favorites 

To keep track of the thousands of va- 
rieties available today, the American 
Dahlia Society classifies the flowers 
according to color, flower size, and 
form. The largest blooms (classed as 
AA) can reach 14 inches or more 
across, while the smallest ones (Pom- 
pon and Mignon Single) bear flowers 
as small as 2 inches across. 

The shape of the petals (called ray 
florets) determines the flower forma- 
tion. Here we list dahlia flower 
forms, along with the favorite vari- 
eties of three Western dahlia special- 
ists—Erik and Gerda Juul, Jennifer 
Eubank of Swan Island Dahlias, and 
Kim Connell of Connell’s Dahlias— 
and their comments about them. 

— FORMAL DECORATIVE: Flat petals 
are uniform and arranged like shin- 
gles on a roof. ‘Almond Joy’ (laven- 
der and white blend); good, strong 
stems. “Canby Centennial’ (deep 


Vania Cutting tips 


Waterlily 
‘Alena Rose’ 









Fimbriated or Laciniated 
‘Show ‘N’ Tell’ 


rose red); named in honor of the 
100th birthday of Canby, Oregon; 
‘Vernon Rose’ (variegated pink and 
dark red); “everybody’s favorite.” 

@ INFORMAL DECORATIVE: Petals are 
twisted, curled, or wavy, and their 
arrangement is irregular. ‘Dana’ 
(bright orange red with a bright yel- 
low center); “very showy in the gar- 
den.” ‘Gitts Perfection’ (delicate pink 
blending to white); “absolutely gor- 
geous show winner.” ‘San Francisco 
Sunrise’ (very bright orange); out- 
standing color, good for cutting. 

@ SEMICACTUS: Petals are broad at 
the base and rolled for up to half 
their length. ‘Camano Regal’ (pur- 
ple); “exceptional flower.” ‘Dare 
Devil’ (bright red); excellent cut 


* Medium to small dahlias make the best cut flowers for arrangements. Avoid single- 
petcled dahlias, which tend to drop their petals. Large dahlias can be floated in a 


glass bowl. 
© Cut flow 
e Place s 


3 early in the morning or in the evening. 
1s in warm water (100°) for 2 hour, then place in.cold water. 


* Display in a cool location to extend vase life (about a week). 


¢ Change vase water daily. 
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Pompon 





















Collarette 
‘Evan Matthew’ 


a 
« 
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flower. ‘Kenora Sunset’ (red ani 
low blend); “very popula cc 
good for cutting. 

m CACTUS: Petals are rolled for 
than half their length, Straigh) 
slightly curved downward; they @ 
ate in all directions from the cq | 
‘Glenbank Twinkle’ (white and o 
ple); “striking in the garden.” ‘Rv@ 
Marigold’ (orange); “new, goc 
every way.” = | 
@ INCURVED CACTUS: Petals| | 
rolled for more than half their e| 
and curved upward. ‘Bird’s | 
(pink); “swirls like a Ferris whe 
very interesting.” ‘Lilac Mist’ | 
blending to lavender); excell 
the garden and as a cut flower. — 
@ FIMBRIATED OR LACINIATED: ra 
are split on the ends, giving) 
flower a fringed look. ‘Al Alm@ 
(orange); striking color. ‘Fidalgcl} 
max’ (clear yellow); “unusual sh| 
look.” ‘Nenekazi’ (red and | 
blend); “beautiful color.” ‘Shov| 
Tell’ (red tipped with yellow); * 
showy like its name.” 
™ BALL: The fully double flower: 








quet. To plant (at right): Dig a 4- to 6-inch-deep 
>; lay the tuber with growth buds facing up. 


shaped and more 

3%2 inches wide. 
sie G’ (dark red); lots 
blooms, great color, 
od for cutting. ‘Kenora 
eball’ (silvery red); 
king color, good form. 

Ancresse’ (white); ex- 
ent cut flower. ‘Robin 
od’ (orange and pink 
nd); unusual color 
abination. 

INIATURE BALL: It is 
= Ball but smaller, be- 
een 2 and 312 inches 
de. ‘Downham Royal’ 
ark purple); “beautiful 


or.” ‘Robann Royal’ (lavender); a 


pular variety. 


POMPON: Also similar to Ball, but 
2Oms are less than 2 inches in diam- 
er. ‘Poppet’ (orange); beautiful color, 
od in the garden. “Yellow Baby’ (yel- 
w); a favorite for arranging. 
VATERLILY: Fully double blooms 
ok like saucers from the side. The 


Candy’ and ‘River Road’ make a stunning 


What dahlias 
need 


Plant after last frost. 
SOIL: Well drained; 
mix in compost before 
planting. 

EXPOSURE: Full sun. 
WATERING: Start 
when growth is 6 to 12 
inches tall. Thereafter, 
keep the soil moist. 
FERTILIZER: Mix 
low-nitrogen fertilizer 
into the soil at planting 
time. 


center should be closed. 


‘Juul’s Lotus’ (white 
blushed with lavender); 
“beautiful in bouquets.” 
‘Snowflake’ (pure white); 
one of the best whites 
for cut flowers. ‘Wild- 
wood Marie’ (pink with 
yellow center); “beauti- 
ful colors.” 

@ PEONY: Open-centered 
flowers have two or 
more rows of petals surrounding a 
disc. ‘Longwood Dainty’ (orange); “a 
winner.” ‘Powder Gull’ (pink); “a 
winning flower.” ‘Tasagore’ (dark 
red); very striking green-black foliage. 
@ ANEMONE: One or more rows of sin- 
gle petals surround a pincushion-like 
dome. ‘Alpen Pearl’ (lavender, yellow, 
and white blend); “stands out in the 





garden and at shows.” ‘Goldie Gull’ 
(yellow and pink); “another winner.” 

@ COLLARETTE: 
evenly spaced petals are a backdrop 


A single row of 


to smaller disc flowers emerging 
from the center. ‘Alpen Cherub’ 
(pure white with yellow in center); 
strong stems, prolific bloomer. 
‘Astrid Siersen’ (purple and white); 
“a favorite with the public.” ‘Cher 
Ami’ (red and yellow); small, “perfect 
bloom.” 

M SINGLE: A single row of petals 
surround the center disc. ‘Bashful’ 
(deep purple with lavender tips); “it 
glows.” ‘Joshua Juul’ (white, orange, 
purple blend); “very unusual color 
combination.” ‘Juul’s Cosmos’ (laven- 
der); “unique color for a single— 
looks like a cosmos flower.” 

™@ MIGNON SINGLE: Similar to Single, 
but it is under 2 inches in diameter. 
‘Matthew Juul’ (orange and dark red 
blend) and ‘Rembrandt’ (dark red); 
“both are good for small gardens—as 
border plants or in pots.” 

mH ORCHID: Blossoms have a single 
row of tubelike petals. ‘Juul’s All- 
Star’ (dark red), ‘Juul’s Star’ (white), 
and ‘Marie Schnugg’ (red); “all have 
excellent form and color and are 
good for arranging.” 

M NOVELTY: This is a dahlia that 
doesn’t fit in any other class. ‘Alloway 
Candy’ (pink); a beautiful cut flower. 


Dahlias by mail 

Shop for tubers at nurseries or order 
from one of the sources below. For 
other sources and care tips, visit 
www.sunset.com. 

Connell’s Dahlias, 10616 Waller 
Rd. E, Tacoma, WA 98446; (253) 531- 
0292 or www.connells-dahlias.com. 
Dan’s Dablias, 994 S. Bank Rd., 
Oakville, WA 98568; (360) 482-2406 
or www.dansdahlias.com. 

Elkhorn Gardens, Box 1149, 
Carmel, CA 93921; (831) 761-2280 
or www.elkhorngardens.com. 

Swan Island Dabhlias, Box 700, 
Canby, OR 97013; (800) 410-6540 or 
www.dahlias.com. 
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Futining your vision of what a great garden should be is simply a matter of following the proper plan. 


Plan on Supersoil from start to finish, and everything from your beds to your planters will be 
healthier and more beautiful for it. With Supersoil you have five ready-to-use soil choices. Always the 
right mix for western gardens, each one is meticulously blended for different gardening needs. 


A) Turns hard clay ‘a | ese © : 
Everything your ‘A“colorful boost ground into soft, | vee ve water-wise 


plants need for a for flowering rich soil. 
healthy start. plants. 7 
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its just plain dirt. 





shades 
f purple 


eraria splashes this Oakland 































garden with vivid hues 


erarias in shades of purple, blue, 
hite fill this flower bed, where 
complement a lavender-flowered 
ria growing nearby. Delicate 
gh they appear, these plants are 
, often overwintering in the Bay 
*s mild climates (Sunset climate 
s 16-17). “They’re the Godzillas 
e plant world, and they reseed 
selves everywhere,” exclaims 
and owner-interior designer 
n Adelson, who often finds volun- 
poking up from nearby sidewalks 
parking strips. (In zones 1 and 2, 
them as annuals, or indoors). 
delson planted a large-flowered 
+f form of florist’s cineraria (Senecio 
ybridus, usually sold as Hybrida 
ndiflora) in the east-facing beds five 
*s ago from sixpacks. Before plant- 
she dug fir-bark mulch into her 
den soil—a procedure she repeats 
ually after the growing season. Rich 
and the location’s filtered sun 
ved ideal growing conditions; the 
year’s flowers thrived. (In cooler 
mers, the color can last through 
ly summer months.) 
tach year, Adelson lets her favorite 
ers set seed, then she shakes the 
ids out in the bed and adds mulch. 
> digs the seeds under, then plants 
Datiens, which carry the color show 
ough late fall. Invariably, some 
raria plants appear early or in the 
ng place, so Adelson thins and cuts 
ck often. When the impatiens are 
ished blooming, the spring crop of 
€raria is well on its way. 
lants get infrequent watering in 
ing, daily irrigation in summer. 
— Peter O. Whiteley 


northern california garden guide 


Covered from 
spring into summer 
with 3- to 5-inch 
daisylike blooms, 
cineraria is an 
easy-care 
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@ Why are some hydrangea blooms blue, while 
others are pink? This is the number one question 
readers ask us about garden hydrangeas (H. 
macrophylla). The answer lies in the soil. 

In acid soils, pink and red garden hydrangeas 
often turn blue or purple, while in neutral or alka- 
line soils, blue hydrangeas turn pink. To make 
(or keep) flowers blue, apply aluminum sulfate 
(mix 1 tablespoon in 1 gallon of water) to the soil 
several times in spring and fall, at weekly inter- 
vals. To keep flowers pink or deepen their hue, 
add lime to the soil (apply 2 pound to every 5 
feet of surface area under branches once or 
twice a year). Treatment needs to occur well 
ahead of bloom time to affect color. 

For additional tips on hydrangeas and other 
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summer flowers and vegetables (plus garden de- 
sign ideas), see the Spring-Summer edition of the 
Sunset Garden Guide magazine, on sale this 
month ($4.99) at nurseries and markets. 


a magnet 
for monarchs 


m Butterfly weed (Asclepias tuberosa) 
may be a rangy-looking plant, but because 
it’s so cherished by monarch butterflies, 
this perennial is especially rewarding to 
grow. In summer, clusters of small orange 
and yellow flowers provide a great nectar 
source for butterflies. Then, in fall, mon- 
archs lay their eggs on the plant’s foliage. 
The eggs hatch into hungry caterpillars, 
which feed on the leaves. 

After two to four weeks, caterpillars en- 
velop themselves in jade green chrys- 
alides, where they stay for 10 to 14 days. 
Then the pattern of the dark wings begins 
to show through the translucent cases, 
and the monarchs emerge with the awe- 
some perfection only new butterflies have. 

Look for A. tuberosa plants in nurs- 
eries. Or start them from seed; one 
source is Park Seed (800/845-3369 or 
www.parkseed.com). — Sharon Cohoon 


about butterfly weed 
Grows from a perennial root 
Reaches about 3 feet tall, 1 foot wide 


Needs full sun, well-drained soil, 
moderate water 


Thrives throughout Northern California 
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e March, Palo Alto. Two 
classes at the Elizabet 
Gamble Garden offer 
of gardening and floral 
“Summer- & Fall-bloo' 
Bulbs and Their Compa 
(March 9) and “An Intr 
to Floral Design” (March 
$24 members, $30 noni 
bers. 1431 Waverley St. 
329-1356. 


* March 12-15, San Fran- 
cisco. The 18th annual Bc 
quets to Art flower sho 
the California Palace of 
Legion of Honor. More t 
100 arrangements creai 
California’s top floral de 
ers complement works 
in the museum. Floral d 
lectures daily ($25 by reser 
tion), 9:30-5 Tue-Fri (un 
8:45 Wea); $8. In Linco 
Park near 34th Ave. and — 
Clement St.; (415) 750- 


e March 20-24, San Fra 
cisco. The 17th annual 
Francisco Flower & Gari 
Show at the Cow Palace. 
View 28 gardens, atten 
seminars, and shop for pl 
and other garden-relate 
items. New this year for 
showgoers: rickshaws. 
9-6:30 Wed-Sun (until 9 
Fri-Sat); $15 in advance, « 
at the door ($12 after 2 P. 
(800) 829-9751 or www. — 
gardenshow.com, 


CLIPPINGS 

e New guide for native 
plants. 7rees and Shrubs ¢ 
California, by Humbolat St 
University professors John 
Stuart and John O. Sawyer 
(University of California Pre: 
Berkeley, 2001; $45; 800/8 
6657 or www.ucpress.edu) 
a comprehensive field guid 
the woody plants of Califor 
nia’s wildlands. Intended for. 
both amateurs and professio 
als, it includes 200 line draw- 


; 
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easy-to-use plant keys. 


If you were meant to get 


K red and bumpy 


in the sun, 





you would have been born A 
a raspberry. : 
a ULTIMATE PROTECTION eee 
FOR SENSITIVE SKIN | 


Our revolutionaryssuper-antioxidant AGR 
formula is so effective it can even help prevent. 
EM eee lte Bee a 

Its unique broad-spectrum UVA/UVB* 
sunscreen fofmula is non-greasy and fast 
absorbing. And Eucerin Daily Sun Defense is 
fragrance-free and gentle enough for children. 

Eucerin Daily Sun Defense SPF 15. From the 
#1 dermatologist-recommended brand. 





























Helps Prevent Sun-Related Irritations 
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northern california + checklist 


~~ WHAT TO DO IN YOUR GARDEN IN MARCH 


PLANTING 

[| EARLY TOMATO. Zones 7-9, 
14-17: You can’t beat ‘Early Girl’ 
for flavor, production, and earli- 
ness (about 54 days to harvest). 
Most nurseries carry this reliable 
old-timer, introduced in the 1970s 
by Joseph Howland, retired chair- 
man of PanAmerican Seed Com- 
pany. For exceptionally sweet fla- 
vor, cut back on watering during 
fruit production. 


(| GROUND COVERS. Zones 7-9, 
14-17: If you’re fed up with mow- 
ing and caring for your lawn, con- 
sider replacing at least part of 
it with unthirsty ground covers. 
Try juniper (Juniperus communis 
‘Mondap’, J. conferta ‘Blue Pacific’, 
J. conferta ‘Emerald Sea’, J. hori- 
zontalis ‘Monber’, J. b. ‘Prince of 
Wales’), kinnikinnick (Arctostaphy- 
los uva-ursi ‘Wood’s Compact’), 
lantana (L. montevidensis ‘Mon- 
gen’, ‘Monma’, and ‘Monswee’), 
Myoporum parvifolium, or ‘Hunt- 
ington Carpet’ rosemary. 


LILIES. Zones 7-9, 14-17: You 
can’t beat lilies for sheer drama in 
the garden, for fragrance, and for 
long vase life. ‘Casablanca’ (white) 


BACK TO BASICS 
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and ‘Stargazer’ (dark pink with 
white edges) are two of the most 
perfumed. Other dramatic choices 
include ‘Grand Cru’ (vivid yellow 
with red markings), ‘Italia’ (deep 
pink with soft yellow throat), and 
‘Le Reve’ (soft pink). All are avail- 
able from www.tulipworld.com; 
the site also offers suggestions for 
companion plants, tips on bulb 
care, and more detailed informa- 


tion about all bulbs. 


(] POTATO TUBERS. Zones 7-9, 
14-17: Try potatoes in different col- 
ors and flavors, like yellow ‘Bintje’ 


or ‘Yukon Gold’, red ‘All Red’ or 


Tomato labels bearing any combination of 
V, F,N, or T indicate resistance to certain 
diseases and pests. Verticillium (V) and 
fusarium (F) are fungus that wilt and stunt or 
kill the plant, usually in hot weather. Nema- 
todes (N) are microscopic worms that feed 


on roots (look for swollen root nodules) and 


stunt growth. Tobacco mosaic (1) is a virus 
that mottles leaves, stunts plants, and re- 
duces yields. If one or more are a problem in 
your area (ask at your local nursery), choose 


a resistant tomato. — Jim McCausland 
Oe ein ad 





DEBRA LAMBERT 


‘Red Dale’, blue ‘All Blue’, or laver 
der ‘Caribe’. Order these or any ¢ 
87 other varieties (certified diseas 
free before shipping) from Iris 
Eyes-Garden City Seeds, Box 30 
Thorp, WA 98946 (877/733-3001 
www.irish-eyes.com). 





SCENTED GERANIUMS. Zone 
7-9, 14-17. Dozens of scente} 
geraniums (a type of Pelargonium 
are now available at nurseries or b 
mail from Geraniaceae (415/461 
4168 or www.geraniaceae.com 
catalog $4) or Mountain Valle 
Growers (559/338-2775 or wwy 
mountainvalleygrowers.com). 

few of the scents to try are apple 
apricot, ginger, lemon, pepper 
mint, nutmeg, and rose. . : 











MAINTENANCE 

CHECK DRIP SYSTEMS. Zone: 
7-9, 14-17: Flush out sedimeni 
from filters and check screens 
for algae; clean with a toothbrush 
if necessary. Turn on water and 
check to make sure all emitters are 
dripping water; clean or replace 
clogged ones. (If you can’t get an 
emitter out, install a new one next 
to it.) Check for and repair leaks in 
lines. For supplies, visit your local 
home center or irrigation supply 
store. Or order by mail from the 
Urban Farmer Store (415/661-2204 
or www.urbanfarmerstore.com). 























DIVIDE PERENNIALS. Zones 7-9, 
14-17: Summer- and fall-blooming 
perennials such as agapanthus, 
coreopsis, daylily, and yarrow can be 
divided now, while they’re still semi- 
dormant. Do this if clumps are 
crowded or if last year’s blooms 
were sparse. Lift clumps with a spad- 
ing fork and make a clean cut with a 
spade. Replant the young, outer 
portions of the clumps. 
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Half-dollar-size lewisia flowers, which 
come in sherbet colors like those shown 
left and right, are combined in a big pot 


by Seattle gardener Dave Peterson. 


Lovely lewisias 


Montana’s state flower and its cousins are among 


the West’s favorite natives 


By Jim McCausland 


n August 1805, one of the Lewis 
and Clark expedition’s hunters 
surprised a band of Native Ameri- 
cans along the Missouri River. The 
startled group ran away, leaving be- 
hind a few roots they were about to 
eat. So the hunter took the roots back 
to Meriwether Lewis, who tasted 
them and pronounced them “bitter 
and naucious to the pallatte.” (French 
trappers had named them well: 
racine amere, or bitter root). Eleven 
months later, though, when Lewis 
saw the plant in glorious bloom in the 
Bitterroot Mountains, he noted it in 
his acquisitions journal as a “singular 
1n e gave a plant to German 
ini Frederick Traugott Pursh, 


who renamed it 


Lewisia rediviva, af- 


ter Lewis. The plant is now the state 
flower of ntas 

Among the toughest and most deli- 
cately beautiful Western wildflowers, 


lewisias are drought tolerant to a 
fault. (Fleshy, water-holding roots in 
L. rediviva are key their drought 
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tolerance: On a mature plant, the 
main root can be thicker than your 
thumb.) You can easily kill L. rediviva 
and L. cotyledon by giving them sum- 
mer water, but if you plant them in 
fast-draining soil or in pots, they can 
keep flowering for years. 


Where to begin 

All lewisias are native to parts of the 
West. If you’ve never grown them, 
plant a small colony of L. cotyledon, 
native to California and Oregon, 
which bears flowers in white, pink, 
red, yellow, and orange several times 
(if you pinch off faded blooms) be- 
tween spring and fall. 

If you’re willing to sacrifice repeat 
bloom for more sensational flowers 
once (in late spring), try L. tweedyi, 
native to south-central Washington, 
whose starlike cream- to peach- 
colored blooms are 2 inches across. 
Especially intolerant of summer wa- 
ter, this one is almost immortal when 
planted in a chink in a rock wall. 
























Plant either LZ. cotyledon o 
tweed yi in fast-draining soil in an € 
facing location. Morning sun is } 
fect (the plants will burn in hot so 
or west-facing spots). To get esser 
drainage if you don’t have a rock ¥ 
plant in a mixture of two parts san¢ 
gravel to one part potting mix. Or 
a commercial cactus mix. 

Throughout most of the hi 
mountain West, lewisias, once est 
lished, will usually survive on rain 
alone. In hot-summer lowlands, wa 
plants in the ground once every t 
or three weeks in spring and fall, 4 
monthly during June, July, and 1 
gust. Protect container-grown pla! 
from hot sun in summer; water thi) 
rarely. Avoid overhead watering. | 


| 
| 


Sources 

Look for lewisia plants this month! 
retail nurseries or order by mail fre} 
Siskiyou Rare Plant Nursery (541/7)| 
6846) and Rare Plant Research (wy) 
theamateursdigest.com/rarepInt.htm)| 
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ROW 60% MORE ROSES ON EVERY BUSH. 


fe blooms. More beauty. More envy. New Miracle-Gro® Garden Soil for Roses 


Werything roses need—all in one bag. This rich, organic blend of 





agnum peat'moss, composted bark, and manure conditions the soil 
‘reate the ideal environment for roses to flourish. We've also added 
-€ meal, iron and, of course, Miracle-Gro® Plant Food, to provide 
/Nutrients roses need for stronger roots and more beautiful bushes. 


act, tests show 60% more blooms than ordinary soil. When it comes 


} s . , . 
rowing beautiful roses, there’s only one way to begin. 


=W MIRACLE-GRO GARDEN SOIL FOR ROSES 


For more great tips on growing beautiful plants, visit our web site at miracle-gro.com. 
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Daphnes 
perfume 
the garden 


By Steven R. Lorton 


his month, daphnes start to 
perfume Western gardens. 
Here, we describe four kinds 
prized for their fragrant flowers. In 
mild-winter areas, shop nurseries for 
these shrubs now. In cold-winter 
areas, order daphnes for spring 
planting; two excellent mail-order 
sources are Forestfarm (541/846- 
7269 or www.forestfarm.com) and 
Gardens (800/548-0111 or 
‘ns.com). 

d, daphnes tend to 
grow steadily and evenly, so no major 
pruning is needed. A snip here or 
there is usually all you need to keep 
errant branches under control. Do 
this while the plant is in bloom, so 
you can take the cut stems indoors. 
(Note: All parts of the plant are poi- 
sonous if ingested.) 
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Winter-blooming kinds 

February daphne (D. mezereum). Deciduous. Sweetly scented, reddish purple flov 
clusters are borne along naked branches from February to April. This somewhat 
gawky shrub grows 4 feet tall and 3 feet wide. Plant it in front of fine-textured ever- | 
greens or tuck one among broad-leafed evergreens. Full sun or light shade. One of 
the hardiest daphnes, to —20°. Sunset climate zones 2-7, 14-17. 

Winter daphne (D. odora). Evergreen. Intensely fragrant flowers, pink to rose outsic 
with creamy pink throats, appear in February and March. The species has glossy 
green leaves to 3 inches long. ‘Aureo-marginata’ has yellow-edged leaves. Noted fo 
its neat growth habit, the shrub reaches about 4 feet tall (sometimes 8 or 10 feet) an 
6 feet wide. 

Despite its reputation for being hard to grow, including a tendency to die suddenly 
for no apparent reason, this plant is widely grown. You can improve the odds by 
planting in porous, well-drained soil in a spot where it will get at least three hours of | 
shade each day and no strong afternoon sun. Also avoid transplanting or otherwise | 
disturbing the roots. If you have heavy garden soil, try growing it in a container or 
raised bed filled with organic soil mix. Zones 4-10, 12, 14-24. 


spring bloomers 

D. x burkwoodii. Evergreen to semievergreen to deciduous, depending on the seve! 
ity of winter cold. Small clusters of strongly fragrant flowers (white fading to pink) ap- 
pear in late spring and again in late summer. It has rich green leaves and grows 3 or + 
feet tall and wide. The variety ‘Carol Mackie’ has gold-edged leaves and reaches 4 
feet tall and 6 feet wide. Full sun or light shade. Hardy to —-20°. Zones 28-6, 14-17. 
Garland or rose daphne (D. cneorum). Evergreen. Clusters of fragrant, rosy pink flow- 
ers appear in April and May. The species has dark green leaves, as does the variety 
‘Ruby Glow’ (deep pink flowers); ‘Variegata’ has gold-edged leaves. Forming a mat less 
than 1 foot tall and 3 feet wide, this plant is well suited to containers or rock gardens. Th 
variety ‘Pygmaea Alba’ (white flowers) grows only 3 inches. tall and 1 foot wide. Full sun | 
cool-summer areas; light shade in warm areas. Hardy to -20°. Zones 28-9, 14-17. 
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SUNSET GARDEN GUIDE IS AVAILABLE AT THESE 


SUPERIOR GARDEN CENTERS NEAR YOU! 


AMERICAN CANYON 


Mid City Nurse 
3635 Scan 
707-642-4167 


AUBURN 


Eisle ney 
380 Nevada Street 
530-885-5163 


BENICIA 

Benicia Garden & Nursery 
126 East E Street 
707-747-9094 

BERKELEY 

East Bay Nursery 

2332 San Pablo Avenue 
510-845-6492 


CAMPBELL 


* Woolworths Garden Center 


2460 Winchester Blvd 
408-866-0171 


CARMEL 


Valley Hills Nursery 
7440 Carmel Valley Road 
831-624-3482 


CITRUS HEIGHTS 
Capital Nurse 
5410 Sunrise Blvd 
916-961-9100 


CUPERTINO 
s Garden Cente 


1491 Saratoga - Sunnyvale Road 


Woolworth 


408-996- ee 


k Yamagan rcary 


ser 


13615 De pee Blvd 
408-252-3347 


DANVILLE 


* Sloat Garden Center 


828 Diablo Road 
925-743-0288 
EL SOBRANTE 
Adachi Nursery 
5166 Sobrante Avenue 
510-223-6711 
ELK GROVE 
Capital Nursery 
8423 Elk Grove 
916-684-2100 
EUREKA 
Shafer's Ace 
8760 E Street 
707-442-5734 


ee 

an beret | 
43 8 Decoto Road 
510-797-3222 


WHEREVER 


et a Nead start on spring gardening 


FRESNO 

Gazebo Gardens 

3204 N Van Ness Blvd 
559-227-7673 

Riverside Nursery 

5215 N Golden State Blvd 
559-275-1891 


KENTFIELD 


* Sloat Garden Center 


4 
* 


700 Sir Francis Drake Blvd 
415-454-0262 


LARKSPUR 

Sloat Garden Center 
279 Doherty Drive 
415-924-7390 


McKINLEYVILLE 
McKinleyville Ace 
2197 Central Avenue 
707-839-1587 

Miller Farms 

1828 Central Avenue 
707-839-1571 


MENLO PARK 

Roger Reynolds Nursery 
133 Encinal Avenue 
650-323-5612 


MILL VALLEY 

Sloat Garden Center 
657 E Blithedale Avenue 
415-388-0102 

Sloat Garden Center 
401 Miller Avenue 
415-388-0365 


MODESTO 

Hischier Nurse 

1520 Standiford Avenue 
209-523-6096 

Scenic Nursery 

1313 Scenic Drive 
209-523-7978 

Westurf Nursery 

1612 Claus Road 
800-634-7273 


MOUNTAIN VIEW 


« Woolworths Garden Center 


805 Yuba Avenue 
650-967-3154 

NAPA 

Van Winden's Garden Center 
1805 Pueblo Avenue 
707-255-8400 

NOVATO 

Sloat Garden Center 

2000 Novato Blvd 
415-897-2169 


PALO ALTO 





* Woolworths Garden Center 


SUNSET 


725 San Antonio Road 
650-493-5136 


PORTOLA VALLEY 


k Al's Nurs sery, Inc 


900 Portola Road 
650-851-0206 

Ladera Garden Center 

380 Ladera Shopping Center 
Alpine Road 

650-854-3850 


REDDING 


Jose Antonio's 
870 Hartnell Avenue 
530-223-0308 


REDWOOD CITY 
Wegma n 's Nur rsery 
492 ‘Woodside Road 

650-368-5908 


REEDLEY 


Buttonwillow Nursery 
1260 S Buttonwillow 
559-638-5774 






* Sunnyside Nursery 


~ 550 Bayshore Drive 


Glnat Garden Canter 
x SlOat Garaen Cente 


* Sloat Garden Center 


* Woolworths Garden Center 
4606 Almaden Expressway 
408-266-4440 
SAN MATEO 


* Golden Nursery 
ie 


* Sloat Garden Center 


* 1938 Sth Avenue 


361 ne Camino Real 


RIVERBANK 


Morris Nursery 
1837 Patterson Road 
209-527-5553 


SACRAMENTO 
Capital Nursery 
4700 Freeport Blvd 
916-455-2601 | 


SAN ANSELMO 

130 Sir Francis Drake Blvd 

415-453-2701 

SAN FRANCISCO 
Floorcraft Garden Center 


415-824-1900 


327 3rd Avenue 
415-752-1614 





2700 Sloat Blvd 
415-566-4415 


SAN JOSE 


* Almaden Valley Nursery 


15800 Almaden Expressway 
408-997-1234 


* County Building Materials 


2927 S King Road | 
408-274-7815 


1122 Second Avenue 
650-348-5525 


SAN RAFAEL 


1580 Lincoln Avenue 
ate 453-3977 


Jest End Garden Cent 


dj co 


oO 





415-454-4175 


SANTA CRUZ 

Central Home Supply 

808 River Street | 

831-423-0763 | 
| 


k Far West Nurser 


2669 Mattison eone 


fot 


831-476-8866 


SONOMA | 
Wedekind's Garden Center | 
21095 Broadway 

707-938-2727 


SOQUEL 

Aptos Gardens 
5870 Soquel Drive 
831-462-3859 

The Pergola 

2590 Main Street 
831-464-2590 


sT HELENA 


Nhiti 


~ 900 N Canes Avent 


707-963-5358 


SUNNYVALE 


Sunnyvale I 


~ 1485 Sararnle= a atags Road 
408- a 1691 


408-245-4532 
TIBURON 


“4 Sinckiteld - Bre: ; 


415-388-4721 


YUBA CITY 

Sperbeck's Nursery & Cafe 
890 Onstott Road 
530-673-8312 
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: The best road trips are never planned. 
The broadest grins emerge from the narrowest corners. 
And old, forgotten roads can create the fondest memories. 


In this car, you appreciate everything. 








The New 
BMW 7 Series 
The New 7. Anew perspective on driving. 
bmwusa.com The Ultimate 
1-800-334-4BMW Driving Machine’ 





Urban 
renewal 


Updating a garden takes 
vision and strategy 


By Sharon Cohoon 
Photographs by Bob Wigand 


magine you’re in the midst of 
landscaping that was _ pretty 
groovy when it was first installed 
in the ’70s. The focal point is a 


Jacuzzi large enough to hold at least 


14 people; everything else is woodsy 
and green. In the era when a hot dip 
after dinner was de rigueur, tubs like 
this were cool and perfect for parties. 

But it’s a new millennium now, and 
you’d rather sit outdoors and read 
than soak. Some of those sheltering 
trees have grown so much that they’re 
starting to feel smothering. And you’ve 
seen enough green for a lifetime, 
thanks; you long for colorful flowers. 

That’s the situation Carol Brewer 
and her husband, Mike, faced three 
years ago. Though they loved their lo- 
cation in El Cajon, California, and had 


no desire to move, their landscaping 





lagged behind the changes they’d 
made in their lifestyle. They 
needed to move their yard from 
then to now, without breaking the 
bank. Their threefold strategy was 
to bite the bullet and get rid of the 


solving the five toughest problems 


#1: The Jacuzzi. It took four hours to 
heat and almost as long to clean. 
SOLUTION: Get rid of it. Fill it in. 


#2: Overgrown trees. 
SOLUTION: Remove ones that crowd 


and darken the house. 


| retaining wall that 


eid their slor ickyard in place. 
SOLUTION: Li ith it. Carve a new 
series of terraces 1 he slope for easy 


planting. For continuity, edge them with 
more stones, unearthed from the property 
or recycled from nearby construction 


projects. 
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#4: No real structure to the garden. 
SOLUTION: Add a picket fence to en- 
close the property and an elegant pergola 
at the top of the slope. Put up arbors and 
trellises; use boulders as foils for roses. 
Display flower-filled containers throughout 
the garden. 


#5: Not enough color. 

SOLUTION: Roses make great mainstays 
by providing color most of the year in mild 
climates. Plant them throughout the gar- 
den with annuals and perennials in com- 
plementary colors. Create color rooms: Put 
pastels in one place, bright primary colors 
elsewhere, and whites in another area. 









TOP: White lantana billows beneath | 
twin canopies of ‘Iceberg’ tree roses} 
White-flowered mound above the rof} 
on the right is potato vine, which 

covers a gazebo. Red rose on the 
distant picket fence is ‘Altissimo’; pif 


clump in front is a ‘Dubonnet’ regal | 





pelargonium. ABOVE: Carol Brewer 


ela Miracle-Gro 
HU Yt) Potting Mix 


} 
*sts show that plants grown in Miracle-Gro’ Potting Mix _— with just the right amount of Miracle-Gro Plant Food. 
OW twice as big as in ordinary potting soil. Because ours __ It's the perfect combination to turn your potted plants 
the only one that blends dark, rich organic ingredients _into potted miracles. Miracle-Gro guarantees it. 


MIRACLE-GRO POTTING MIX. The Miracle is in the Mix. 


For more great tips on growing beautiful plants, visit our web site at miracle-gro.com. 





RENOVATION TIPS 


1. Seek good advice, even if you 
don’t follow all of it. Though the Brew- 
ers decided not to incur the cost of 
either a landscaping installation or a 
detailed landscaping plan, they had two 
professionals—Del Mar landscape 
designer Linda Chisari and El Cajon 
garden designer Chris Wotruba—look 
at their site and offer informal sugges- 


tions for a nominal fee. se 
2. Make the acquaintance of more eo 


| 


experienced gardeners. Carol is an 


active member of four gardening ABOVE: Backyard roses include bright red ‘Knock Out’ (foreground), ‘Red Simplici 
clubs and has friends in additional and white ‘Sally Holmes’. TOP LEFT: Potted plants encircle a pond. BELOW: In the 


clubs. “Some of the best ideas in this front yard, ‘Sun Flare’ rose blends with lime-flowered ‘Jade Dragon’ euphorbia. 
garden have come from club mem- 


" eS ‘ ; Seon a SD 
bers,” she says. Snails Oh iis ts a OOO 


3. Read everything you can get your 
hands on, but take it all with a grain 
of salt. Some plants reported to do well 
in her climate limped along, says Carol, 
and some things that shouldn't have 
been happy thrived. In the end, she 
Says, accept that you're always flying by 


the seat of your pants. 


» mistakes. Then, live 
he rest as possible. 
vhat they’d like to 
Dut can 
llowing this 
ated this showplace ii 

years. She did much of the wor! 
self, which saved money and, in the 
process, yielded the project’s greatest 


reward—satisfaction. 





Before 


fasal allergies 


1) _ change your life 





to plow down your whole yard. 
Of course, you would never go to these extremes. But before you 


an Pasler “ change your life, maybe you should make an easier change. Ask your 
doctor about FLONASE. 


M k Nasal allergies can be so frustrating, you want 


Using multi-symptom FLONASE Nasal Spray once a day can relieve all 
these nasal allergy symptoms — congestion, sneezing, and itchy, runny 
nose — all day and night. Results may vary. 

lf side effects occur, they are generally mild, and may include headache, 
nosebleed, or sore throat. For best results, use daily. Maximum relief may 
take several days. Available by prescription only. 

§ Ask your doctor about multi-symptom FLONASE, or call 1-800-FLONASE, 
sone propionale) or visit www.flonase.com. 


Nesal Spray, 50 meg 


When you getitall allittakesis FLONASE” 
S (fll ticaso one propion Bia) 


laxoSmithKline Please see important information on the following page. Nasal Spray, 50 mcg 
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FLONASE® BRIEF SUMMARY 
(fluticasone propionate) 
Nasal Spray, 50 mcg 

SHAKE GENTLY 
For Intranasal Use Only. BEFORE USE. 


The following is a brief summary only; see full prescribing information for complete 
product information. 


CONTRAINDICATIONS: FLONASE Nasal Spray is contraindicated in patients with a 
hypersensitivity to any of its ingredients. 


WARNINGS: The replacement of a systemic corticosteroid with a topical cortico- 
steroid can be accompanied by signs of adrenal insufficiency, and in addition some 

atients may epee symptoms of withdrawal, e.g. fe and/or muscular pain, 
Esstude and depression. Patients previously treated for prolonged periods with 
systemic corticosteroids and transferred to topical corticosteroids should be 
carefully monitored for acute adrenal insufficiency in response to stress. In those 
patients who have asthma or other clinical conditions requiring long-term systemic 
corticosteroid treatment, too rapid a decrease in systemic corticosteroids may 
cause a severe exacerbation of their symptoms. Se , 

The concomitant use of intranasal corticosteroids with other inhaled 
corticosteroids could increase the risk of signs or symptoms of hypercorticism 
and/or suppression of the HPA axis. ; 

Patients who are on Hae drugs are more susceptible to 
infections than healthy individuals. Chickenpox and measles, for example, can have 
a more serious or even fatal course in patients on immunosuppressant doses of 
corticosteroids. In such patients who have not had these diseases, particular 
care should be taken to avoid exposure. How the dose, route, and duration of corti- 
costeroid administration affects the risk of developing a disseminated infection is 
not known. The contribution of the underlying disease and/or prior corticosteroid 
treatment to the risk is also not known. If exposed to chickenpox, prophylaxis with 
varicella zoster immune globulin (VZIG) may be indicated. if exposed to measles, 
all with pooled intramuscular lat ye (IG) may be indicated. (See 

respective package inserts for complete VZIG and IG prescribing information.) 
If chickenpox develops, treatment with antiviral agents may be considered. 


PRECAUTIONS: . - , 2 
General: Rarely, immediate hypersensitivity reactions or contact dermatitis may 
occur after the administration of FLONASE Nasal Spray. Rare instances of wheezing, 
nasal septum perforation, cataracts, glaucoma, and increased intraocular pressure 
have been reported following the intranasal application of corticosteroids, including 
fluticasone propionate. j ; ; 

Use of excessive doses of corticosteroids may lead to signs or symptoms of 
hypercorticism, suppression of HPA function, and/or reduction of growth velocity 
in children or teenagers. Physicians should closely follow the growth of children 
and adolescents taking corticosteroids, y any route, and weigh the benefits of 
corticosteroid therapy against the possibility of growth suppression if growth 
appears slowed. ) i 

Although ue effects have been minimal with recommended doses of 
FLONASE Nasal Spray, potential risk increases with a doses. Therefore, larger 
than recommended doses of FLONASE Nasal Spray should be avoided. 

When used at higher than recommended doses, or in rare individuals at 
recommended doses, systemic corticosteroid effects such as hypercorticism and 
adrenal suppression may appear. If such changes occur, the dosage of FLONASE 
Nasal Spray should be discontinued slowly consistent with accepted procedures for 
discontinuing oral corticosteroid therapy. 

In clinical studies with fluticasone propionate administered intranasall , the 
development of localized infections of the nose and pharynx with Candida albicans 
has occurred only rarely. When such an infection oe it may require treatment 
with pa local therapy and discontinuation of treatment with FLONASE 
Nasal Spray. Patients using FLONASE Nasal Spray over several months or longer 
should be examined periodically for evidence of Candida infection or other signs of 
adverse effects on the nasal mucosa. 

FLONASE Nasal Spray should be used with caution, if at all, in patients with 
active or quiescent tuberculous infection; untreated local or systemic fungal or bac- 
terial, or systemic viral infections or parasitic infection; or ocular herpes simplex. 

Because of the inhibitory effect of corticosteroids on wound healing, patients 

who have experienced recent nasal septal ulcers, nasal surgery, or nasal trauma 
should not use a nasal corticosteroid until healing has occurred. 
Information for Patients; Patients being treated with FLONASE Nasal Spray should 
receive the following information and instructions. This information is intended to 
aid them in the safe and effective use of this medication. It is not a disclosure of all 
possible adverse or intended effects. 

Patients should be warned to avoid exposure to chickenpox or measles and, if 
exposed, to consult their re without delay, 

Patients should use FLONASE Nasal Spray at regular intervals as directed since 
its effectiveness depends on its regular use. A decrease in nasal symptoms may 
Occur as soon as 12 hours after starting therapy with FLONASE Nasal Spray. Results 
in several clinical trials indicate Th significant improvement within the first 
day or two of treatment; however, the full benefit of FLONASE Nasal Spray may not 
be achieved until treatment has been administered for several days. The patient 
should not increase the prescribed dosage but should contact the physician if 
symptoms do not improve or if the condition worsens, For the proper use of the 
nasal spray and to attain maximum improvement, the patient should read and 
follow carefully the pee patient's instructions. 
Drug Interactions: In a placebo-controlled, crossover Study in eight healthy 
volunteers, coadministration of a single dose of et inhaled fluticasone propionate 
te mcg, 5 times the maximum daily intranasal dose) with multiple doses of 
etoconazole (200 mg) to steady state resulted in increased mean fluticasone 
propionate concentrations, a reduction in plasma cortisol AUC, and no effect on 
urinary excretion of cortisol. This interaction may be due to an inhibition of the 
ean P450 3A4 isoenzyme system by Ketoconazole, which is also the route 
of metabolism of fluticasone propionate. No drug interaction studies have been 
conducted with FLONASE Nasal Spray; however, care should be exercised when 
fluticasone propionate is coadministered with long-term ketoconazole and other 
known cytochrome P450 3A4 inhibitors. 
Carcinogenesis, Mutagenesis, ee of ee Fluticasone propionate 
demonstrated no ee potential in mice at oral doses up to 1000 meg/kg 
erases 20 times the maximum recommended daily intranasal dose in adults 
and approximately 10 times the maximum recommended daily intranasal dose in 
children on a mcg/m* basis) for 78 weeks or in rats at inhalation doses up to 
57 meg/kg (approx ly 2 times the maximum recommended daily intranasal 
dose in adults and lately equivalent to the maximuni recommended daily 


























intranasal ren on a mcoa/m’ basis) for 104 weeks 
ca onate did not induce gene mutation in prokaryotic or 
ukaryctic cells t int clastogenic effect was seen in cultured 
human petit ni Sin vitro or if mouse micronucleus test when 
administered jt coses by the oral houtaneous routes. Furthermore, the 
COMPOUNG Cid Not Celay erythroblast division in bene marrow. 
No evidence of impairment of fertil as observed in reproductive studies 





conducted i male and female rats at subcutaneous doses up to 50 m g/kg 
(approximately 2 times the maximum recommended daily intranasal dose in adults 
ona ren basis), Prostate weight was significantly reduced at a subcutaneous 
dose of 50 mca/kg. 

Pregnancy: eres Effects: Pregnancy Category C. Subcutaneous studies 
in the mouse and raf at 45 and 100 mca/kg, respectively (approximately equivalent 
{o and 4 times the maximum recommended daily intranasal dose in adults on 
4 mcg/m’ basis, ee revealed fetal toxicity characteristic of potent 
corticosteroid compounds, including embryonic growth retardation, omphalocel, 
cleft palate, and retarded cranial ossification 

'n the rabbit, fetal weight reduction and cleft palate were observed at a subcuta- 
neous dose of 4 meg/kg (less than the maximum recommended daily intranasal 
dose in adults on a mcg/m* basis). 

However, no teratogenic effects were reported at oral doses up to 300 me /kg 
one 26 times the maximum recommended daily intranasal dose in adults 
on a mcg/m’ basis) of fluticasone Hf tla to the rabbit. No fluticasone propionate 
was detected in the plasma in this study, consistent with the established low 





FLONASE® (fluticasone propionate) Nasal Spray, 50 mcg 


bioavailability following oral administration (see CLINICAL PHARMACOLOGY section 
of full prescribing information). st? wa 

Fluticasone propionate crossed the placenta following oral administration of 
100 mcg/kg to rats or 300 mcg/kg to rabbits enor 4 and 25 times, 
respectively, the maximum recommended daily intranasal dose in adults on a 
mcq/m’ basis). 

here are no adequate and well-controlled studies in prema women. 
Fluticasone propionate should be used during pregnancy only if the potential benefit 
justifies the potential risk to the fetus, ns Ne F 

Experience with oral corticosteroids since their introduction in pharmacologic, 
as opposed to rally doses gulged’s that rodents are more prone to 
teratogenic effects from corticosteroids than humans. In addition, because there is 
a natural increase in corticosteroid production durin pregnancy most women will 
require a lower exogenous corticosteroid dose and many will not need cortico- 
steroid treatment during pregnancy. . : : : 
Nursing Mothers: It is not known whether fluticasone propionate is excreted in 
human breast milk. When tritiated fluticasone propionate was administered to rats 
at a subcutaneous dose of 10 mogikg (less than the maximum recommended 
daily intranasal dose in adults on a mcg/m’ basis), radioactivity was excreted in the 
milk. Because other corticosteroids are excreted in human milk, caution should be 
exercised when FLONASE Nasal Spray is administered to a nursing woman. 
Pediatric Use: Five hundred (500) patients aged 4 to 11 years of age and 440 
patients aged 12 to 17 years were studied in US clinical trials with fluticasone 
propionate nasal spray. The safety and effectiveness of FLONASE Nasal Spray in 
children below 4 years of age have not been established. : 

Oral and, to a less clear extent, inhaled and intranasal corticosteroids have been 

shown to have the potential to cause a reduction in growth velocity in children and 
adolescents with extended use. If a child or adolescent on any corticosteroid 
appears to have growth suppression, the possibility that they are ene 
sensitive to this effect of corticosteroids should be considered (see PRECAUTIONS). 
Geriatric Use: A limited number of patients above 60 years of age (n =275) have 
been treated with FLONASE Nasal Spray in US and non-US clinical trials. While the 
number of patients is too small to permit separate analysis of efficacy and safety, 
the adverse reactions reported in this population were similar to those reported by 
younger patients. 
ADVERSE REACTIONS: In controlled US studies, more than 3300 patients with 
seasonal allergic, perennial allergic, or perennial nonallergic rhinitis received 
treatment with intranasal fluticasone propionate. In general, adverse reactions in 
clinical studies have been primarily associated with irritation of the nasal mucous 
membranes, and the adverse reactions were reported with approximately the same 
frequency DN ge treated with the vehicle itself. The complaints did not usually 
interfere with treatment. Less than 2% of patients in clinical trials discontinued 
ee adverse events; this rate was similar for vehicle placebo and active 
comparators. 

dystemic corticosteroid side effects were not reported during controlled clinical 
Studies up to 6 months’ duration with FLONASE Nasal Spray. If recommended doses 
are exceeded, however, or if individuals are. oar sensitive, or taking 
FLONASE Nasal Spray in conjunction with administration of other corticosteroids, 
symptoms of hypercorticism, e.g., Cushing's syndrome, could occur. , 

The following incidence of common adverse reactions (>3%, where incidence in 
fluticasone Lae Seger subjects exceeded placebo) is based upon seven 
controlled clinical trials in which 536 patients (57 girls and 108 boys be 4 to 
11 yeas, 137 female and 234 male adolescents and adults) were treated with 
FLONASE Nasal Spray 200 me once daily over 2 to 4 weeks and two controlled 
Clinical trials in which 246 patients (119 female and 127 male adolescents and 
adults) were treated with FLONASE Nasal Spray 200 mcg once daily over 6 months, 
Also included in the table are adverse events from two studies in which 167 
children (45 girls and 122 - aged 4 to 11 years) were treated with FLONASE 
Nasal Spray 100 mcg once daily for 2 to 4 weeks. 


Overall Adverse Experiences With >3% Incidence on Fluticasone Propionate 
in Controlled Clinical Trials With FLONASE Nasal Spray 
in Patients >4 Years With Seasonal or Perennial Allergic Rhinitis 


: FLONASE FLONASE 
Vehicle Placebo | 100 neg Once | 200 mc 


(n=758) ( an) 
n= n= 
% % 


Headache 
Pharyngitis 
Epistaxis 

Nasal burning/ 
nasal irritation 
Nausea/vomiting 
Asthma symptoms 
Cough 





Other adverse events that occurred in <3% but 21% of patients and that were 
more common with fluticasone propionate (with uncertain relationship to treatment) 
included: blood in nasal mucus, runny nose, abdominal pain, diarrhea, fever, flu-like 
symptoms, aches and pains, dizziness, bronchitis. 

bserved During Clinical Practice: In addition to adverse events reported from 
clinical trials, the following events have been identified during postapproval use of 
fluticasone dap in clinical practice. Because they are reported voluntarily 
from a population of unknown size, estimates of frequency cannot be made. These 
events have been chosen for inclusion due to either their seriousness, frequency of 
reporting, causal connection to fluticasone propionate, occurrence during clinical 
trials, or a combination of these factors. : k 

General: Hypersensitivity reactions, ver angioedema, skin rash, edema of 
the face and so ruritus, urticaria, bronchospasm, wheezing, dyspnea, and 
oes lactoid reactions, which in rare instances were severe. 

, Nose, and Throat: Alteration or loss of sense of taste and/or smell and, 
rarely, nasal septal perforation, nasal ulcer, sore throat, throat irritation and dryness, 
cough, hoarseness, and voice changes. _ ie 5 

ye: Dryness and irritation, conjunctivitis, blurred vision, glaucoma, increased 
intraocular pressure, and cataracts. 


OVERDOSAGE: Chronic overdosage with FLONASE Nasal Spray may result in 
signs/symptoms of hypercorticism (see PRECAUTIONS). Intranasal administration of 
2 mg (10 times the recommended dose) of fluticasone ee twice daily for 
7 days to healthy human volunteers was well tolerated. Single oral doses up to 
16 mg have been studied in human volunteers with no acute toxic effects ee 
Repeat oral doses p to 80 mg daily for 10 days in volunteers and repeat oral doses 
up to 10 mg daily for 14 days in patients were well tolerated. Adverse reactions 
were of mild or moderate severity, and incidences were similar in active and 
placebo treatment fa Acute overdosage with this dosage form is unlikely 
since one bottle of FLONASE Nasal Spray contains approximately 8 mg of 
fluticasone propionate. i 

The oral and subcutaneous median lethal doses in mice and rats were 
>1000 ma/kg roe and >41000 times, respectively, the maximum recom- 
mended daily intranasal dose in adults and >10000 and >20000 times, respective- 
ly, the maximum recommended daily intranasal dose in children on a mg/m” basis). 
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Small-lot 
orchard 


Espaliered apple and 
Asian pear trees produce 
plenty of fruit | 





















By Lauren Bonar Swezey 


ere’s a riddle: How do ye 

an entire orchard of 24! 

trees into a small San F 

cisco garden? For landscape desi} 
Stephen Suzman, the answer is 
ple: Espalier the trees on an ar¢ 
iron arbor, 6 feet wide by 56 feet} 
across the back of the garden. 
Suzman, inspired by the work 
English landscape designer Gertr 
Jekyll, developed the structure ( 
designer John Dorr) as a sup) 


plore. Despite the lack of wit 
cold, six types of apples thrive hy 
‘Cox’s Orange Pippin’, ‘Fuji’, ‘Lai 
‘McIntosh’ (‘MacSpur MclIntos 
‘Pink Pearl’, ‘Red Astrachan’, p 
crabapple and two Asian pears. * 
chose mostly heirloom varieties 
a low chill requirement, beca 
they’re so much more interesting 
grow,” says Suzman. “‘Pink Pearl 
lovely just to look at.” s 

Before planting the young fr 
trees (which were purchased as 
foot-tall espaliers), Suzman first h 
to Overcome a severe soil draina: 
problem. To correct it, the top 2 
feet of soil were removed, ther! 
drainage system was installed a 
covered with new topsoil. 

The trees produce a bountiful h 
vest, and the handsome arbor pi 
vides interest through the seasons. 


86 SUNSET 





‘@les and Asian pears are trained on a metal arbor to form a handsome and highly 
@Auctive tunnel, shown here at 10 years old. Baby’s tears grows between pavers, 
® Geranium biokovo, Japanese anemones, and lady’s-mantle edge the walkway. 


How to care for an espalier 


andscape gardener Hilary Gordon has been caring for the tunnel of trees since 1992. 
ff approach is simple: Feed, thin, prune, and water regularly, and the trees will reward 
fou with baskets of fruit starting in midsummer. 


lertilizing tunnel; in addition, she cuts off any 
ordon applies Whitney Farms organic errant branches. 
lose & Flower Food three times a year. e As the branches grow, she secures 
i Late winter, before blossoms open. them to the arbor with bonsai wire. 
To make the soil more alkaline, she * In summer, she prunes lightly but fre- 
! also applies lime around the base of quently to remove suckers and maintain 
}€ach tree, 6 inches away from the trunk. the trees’ flat profile. 
Late spring, when fruit are setting. 
Summer, when fruit are maturing. Thinning 
To increase fruit size and reduce quantity, 
Pruning and tying some of the fruits need to be thinned out. 
? During the dormant season (late (Gordon doesn’t thin ‘Lady’ apple, since 
§ December in San Francisco), Gordon the small clusters are very ornamental.) 
: prunes the trees for shape and to open ¢ In late spring, when fruits reach dime 
up the top of the espalier so that sun- size, she thins them down to one fruit per 
light and air can reach the inside of the every couple of inches of branch. 


—_— 
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Call 1-800-490-7789 for 
garden centers near you 
or direct mail sources. 


Scientifically 
Proven Superior 
Performance 
Nationwide! 
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www.allamericandaylilies.com 
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Dogs and people 
alike appreciate a 
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Pasadena 


CALIFORNIA 


Real and honest: 
Bungalow Heaven 






Perhaps the most inviting thing 
about the Pasadena, California, 
neighborhood known as Bunga- 
low Heaven is its porches. The 
neighborhood’s houses come in 
many styles—mostly Craftsman but 
also some Spanish and Tudor— 
and most date back to the 1910s. 
But all seem to have porches sup- 
ported by columns of cobblestone, 
brick, or stucco. 

The porches offer the perfect 
spot to savor a true neighbor- 
hood. Kids zip by on scooters, 
joggers give a wave as they run, 
and beaming new parents push 
strollers through a community 
that seems both timeless and 
vitally of today. 

“You come for the architecture 


’ 


and stay for the people,” says Bob 
Kneisel, vice president of the Bun- 
galow Heaven Neighborhood Asso- 
ciation. “Bungalow Heaven is real, 
and it’s honest.” 

Bungalow Heaven was born of 


battle. In 1985, residents banded 
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together to fight for downzoning 
after a Craftsman bungalow was 
torn down to make way for an 
apartment building. That success 
led residents to work for city land- 
mark district status—a designation 
earned in 1989. 

The designation means that exte- 
rior improvements, not including 
painting and landscaping, are sub- 
ject to city review. The neighbor- 
hood association provides residents 
with an array of resources to help 
them make historically appropriate 
changes to their homes— 
including a database of 
area homes and historical 
photographs to help en- 
sure accurate renovations. 

Beyond preservation, 


the Bungalow Heaven 


Neighborhood  Associa- 


tion deals with issues 


common to communities ? 


e 
throughout the West: con- 


trolling traffic, keeping crime 
down. Residents also show their 
commitment by volunteering for 
such events as the annual Bunga- 
low Heaven Home Tour in April. 

“In my old neighborhood,” says 
Teresa Hartley, former association 
president, “I met three neighbors 
in nine years. Here I must know 25 
really well. I told my husband, 
‘Just bury me here.’” 

For additional information on 
the neighborhood of Bungalow 
Heaven, call (626) 585-2172 or go 
to www. bungalowheaven.org. 

— Matthew Jaffe 
MORE WINNERS 
jnt, Santa Cruz, California. 
community association 
ghborly feeling with its quar- 
i| newsletter. Columbia 
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Cit A terrific farmers’ market 
at Walks—tours of 
tify to the revitalization 


hood 











BEST MAIN STREET 


Walla Walla 


WASHINGTON 


Coming together 
downtown 


Each Friday morning around 7, Jerry 
“Spud” Cundiff, a trim, white-haired 
gentleman who has spent his life in 
the family jewelry business, opens 
the sidewalk clock outside his store 
and cranks up its gearworks for 
another week of timekeep- 
ing—as someone has been 
doing here on Main Street in 
Walla Walla, Washington, 
since 1906. 

The clock is an antique, 
but it isn’t a relic reminding 
people that this used to be a 
bustling little metropolis, the 
place Theodore Roosevelt 
praised as making “the pleas- 
antest impression upon my mind of 
any city I visited while in the North- 
west.” The clock has work to do, like 
the rest of downtown Walla Walla— 
which is thriving, thanks to a 10-year 
revitalization program. 

Walla Walla, population 29,333, is 
set among the farms of southeastern 
Washington. In the 1970s, its down- 
town began a downward slide. Three 
of the four department stores fled, 
and a major landmark—the Marcus 
Whitman, a 12-story luxury hotel 
built in 1927—went condo. 

But Walla Walla retained some crit- 
ical assets. Whitman College, estab- 
lished in 1882, was parked on the 
east edge of downtown. A wine in- 
dustry grew from a few vines in 1977 
to 34 wineries today. And there was a 
nucleus of people who cared. 

“People are becoming isolated,” 
says Robert Parrish, owner of down- 


| town’s Backstage Bistro. “I wanted 


us to start associating with each 
other again, and downtown is the 
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place to do it. You feel more al 
here than in a mall.” 

Says Timothy Bishop, executive} 
rector of the Downtown Walla Wie 
Foundation, “Our most import) 
decision was to not put all of ¢ 


going to fix downtown. It was a s| 
cession of mostly small projects.” | 
Today downtown holds renovaijy 


buildings. It has retained the B| 
Marché department store—pat 





Readers’ 
favorites 


@ We live in the best cul- 
de-sac of the West, right 
here in Louisville, Col- 
orado. Throughout the 
year there is a wonderful 
kindness and generosity 


among our neighbors. We 
all shovel each others’ 
snowy sidewalks, and we 
exchange seeds and gar- 
den plants, recipes, tools, 
and heavy machinery. 
Denise Emma 

Louisville, CO 


@ If you’re really interested 
in finding the best neigh- 
borhood in the West, you 
need to visit Redwood Val- 
ley, California. Every family 
has a computer-generated 
map showing each house 
and the family’s name and 
phone number. Many of 
the houses on the map in- 
clude an icon representing 
something unique about 
that family (a flag for the 
neglected, home with the flagpole, 
WEIEMWEUcwmm two Girls playing, etc.). 
historic downtown Rebecca Enberg 
now thrives. Redwood Valley, CA 





@ lam a‘“lifer’ here in 
Baker County, Oregon ... 


ised in the 1917 Liberty Theater— MORE WINNERS a third-generation rancher, 
i attracted serious wineries and Flagstaff, Arizona. Theodore Roo- husband, and father of 

i. bars. Finally, last spring, a lo- sevelt also stayed in this northern three. Thanks to Baker 

J entrepreneur named Kyle Muss- Arizona city—specifically at the City’s nationally recognized 

in reopened the Marcus Whitman, Weatherford Hotel, now newly re- restoration program, spear- 

fr a $35 million renovation. stored along with the rest of headed by Historic Baker 

Real character is impossible to Flagstaff’s attractive historic down- City, a large part of down- 

te. It grows from within. Walla town. Port Townsend, Washington. town has been refurbished, 

tila, which Theodore Roosevelt Much loved by tourists and resi- with several standout 

‘ght well praise today, proves it. dents alike, this Olympic Peninsula buildings such as the 

For information on Walla Walla, city leaps into the 21st century Geiser Grand Hotel. 

Wl (877) 998-4748 or go to www. with a renewed 19th-century Mike Morrissey 

wchamber.com. — Lawrence Cheek downtown. Baker City, OR 
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StOCKTOH ottraeae 
A high-tech urban forest 


“Every city in the San Joaquin Valley 
arborist Scott 


’ 


depends on trees,’ 
Essin told us. “Shade trees can take 
20° off the temperature on a hot 
summer day.” 

Essin is right (at least if you com- 
pare the temperatures of shaded 
and unshaded surfaces). That’s one 
reason his city, Stockton, takes its 
shade trees so seriously: They help 
cool down the San Joaquin Valley’s 
famously hot summers. 

Stockton began a concerted mu- 
nicipal tree-planting program in the 
1920s. Today, the city lists each of 


its 100,000 trees in a database 








whose individual entries look 
something like medical records, 
cataloging everything from planting 
and pruning dates to calls for main- 
tenance. You can see the result 
when you drive through town: 
Even modest neighborhoods look 
gracious when large shade trees 
line the sidewalks. 

For such a tree program to be 
successful, city government has to 
be committed for decades, and zeal- 
ously protect its budget for mainte- 
nance and replacement. (Stockton 
plants about 2,500 new trees per 
year.) That can be tough, since city 
administrators know cuts to 
the green budget are rarely 
noticed in the short term. 

But Stockton has perse- 
vered. Its commitment has 
paid off in a city filled with 
magnificent Chinese  pis- 
tache, valley oak, and 
Modesto ash trees. Along 
with some 70 other species, 
they bear witness to the 
power of planning and pa- 
tience. See for yourself by 
driving or bicycling Stock- 
ton’s finest tree-lined streets 


April, when deciduous trees 
unfurl their leaves. 

Stockton is preparing a 
street/tree map; pick one up 
weekdays at the Parks and 
Recreation Department: 6 


TERRENCE McCARTHY 


Arborist and resident monitor Stockton’s Lindsay St.; (209) 937-8200. 
ide—trees, like this Chinese pistache. — Jim McCausland 

MOF WINNERS 

Sacrame The Sacramento Tree Foundation (www.sactree.com) has planted a mil- 


ion tre : last decade—and has plans to plant more. El Segundo, California. 
e Girl Scouts planted a tree in this Los Angeles suburb back in 1987. 
| sprouted into the Tree Musketeers (www.treemusketeers.org). 


any time after the first of 


ea 
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BEST RIVERFRONT 


Denver 


COLORADO 


The great South Platte J 


Stroll alongside Denver’s South PI 
River and you'll see cyclists and 
gers dotting the paths. Emer 
headed mallards bob alongside ka 
ers in the river’s riffles of whitewzt) 
Under the surface, catfish linge: 
deep holes; on the banks, musk{ 
snuffle beneath the tall cottonwool 
It’s a beautiful sight, as befits an \F) 
portant river. The South Platte heljé ! 
define Denver. The city’s earliest |f 
tlements sprang up along the ri 
banks, as did its first heavy industri|, 
But as Denver grew, the riff 





Ride a bike, kayak a 
rapid: The South Platte 
lets you do it all. 





came a dumping ground for 
ash and industrial waste. “People 
imped on the river for 100 years,” 
sys Jeff Shoemaker, executive di- 
sctor of the Greenway Founda- 
on, which helps guide river 
restoration. “We’ve only been at the 
eanup for 27 years, so we still 
fave work to do.” 

Still, the progress that has been 
nade is amazing. Back in 1974, 
dayor Bill McNichols organized the 
latte River Development Commit- 
ee, directed by Joe Shoemaker— 

ff’s father—to propose solutions 
or the river’s problems. Later, Joe 
shoemaker started the Greenway 
foundation, which has raised more 


han $20 million since 1976 for river 
| 


cleanup and hiking and biking paths. 

In the early 1990s, the city pro- 
posed the Central Platte Valley Plan. 
It included the construction of three 
new sports stadiums, several hous- 
ing complexes, and new tourist facil- 
ities like Six Flags Elitch Gardens and 
the Colorado’s Ocean Journey aquar- 
ium. “The clean river, parks, and 
trails inspired developers to come 
into this corridor,” says Bar Chad- 
wick, director of the mayor’s South 
Platte River Initiative. 

Today, along the 10 miles of the 
South Platte that twist through Den- 
ver, a network of pathways connects 
a lovely greenway of parks. Perhaps 
the crown jewel is Confluence Park, 
where Cherry Creek flows into the 


MORE WINNERS 
Farmington, New Mexico. The paths 
and plazas of the 2-mile Riverine Corri- 
dor on the Animas River invite peaceful 
strolling. Redding, California. Two 
Sacramento River attractions—a 10- 
mile trail system and the Turtle Bay Mu- 
seum—uwill be joined later this year by a 
Santiago Calatrava—designed bridge. 


South Platte. Here, at a small plaza 
named for his father, Jeff Shoemaker 
says, “My father dedicated most of 
his life to the South Platte—I can’t 
think of a better legacy.” 

To join the Greenway Foundation, 
call (303) 455-7109 or go to www. 
greenwayfoundation.org. 

— Lora J. Finnegan 


JAY DICKMAN 
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Santa Fe. 


NEW MEXICO 


The eye-popping 
Visual Arts Center 


Think of Santa Fe, and your mind’s 
eye renders the image in sepia. By 
both tradition and design review in 
the historic districts, adobe and 
faux-adobe walls all wear the color 
of bare earth. There’s something to 
be said for it, as no other North 
American city grows from its land- 
scape with such an organic sense 
of place. 

But when Mexico City architect Ri- 
cardo Legorreta won the commission 
to design the new Visual Arts Center 
for the College of Santa Fe, he found 
inspiration in all the other colors of 
nature surrounding the brown town: 
the high-desert sky, the brilliant sun- 
sets, the mountain flowers. Instead of 
growing out of the earth, this build- 
ing drops in from the sky. 

The color scheme didn’t take the 
college by surprise; Legorreta’s in- 
ternational reputation is built on his 
audacious palette. He doesn’t use it 
to startle or provoke, rather to pro- 
vide unexpected pleasures. A court- 
yard, painted a stunning cobalt 
blue, virtually melts into the sky at 
certain times of day; it’s like a room 
bounded in two dimensions and in- 
finite in the third. A train of skylights 
with tangerine wells sprays color 
into an otherwise routine hallway. 


Outside, the simple but powerful 





angular forms—a jumble of boxes, 


raimids, and fins—constantly hurl 
shadows at each other, so the inter- 
play of brilliant color and deep 
shade becomes part of the architec- 

tural geometry 
Since the college building doesn’t 
ng historic adobes, Santa 


DOUGLAS MERRIAM 


Bold shapes and 


bolder color mark 
the Santa Fe Art 
Institute at the 
Visual Arts Center. 


a lt eae 
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Feans have remained relatively un- 
perturbed. Whether it will em- 
bolden other architects to widen 
their horizons of form and color in 
Santa Fe remains open to question. 
It should: Legorreta has shown just 
how bright the city’s spirit is. 
Visual Arts Center, 1600 St. 
Michael’s Dr; (505) 473-6011. 
—LC. 


MORE WINNERS 

Las Vegas, New Mexico. The re- 

stored 1 16-year-old Montezuma’s 
Castle now serves students at 

United World College of the Ameri- 

can West. Belfair, Washington. The 
new North Mason Timberland Li- 

brary revives the spirit of great read- 
ing rooms with a 35-foot-high ceiling | % 
and views of the surrounding forest. | 





BEST ACCESS TO THE OUTDOORS 





Wasatch Range overlooks Ogden cityscape: A new trail system links them. 


Ogden um 


The freedom to roam 


When it comes to easy access to the 
great outdoors, Ogden, Utah, had 
“considerable help from nature. The 
city backs up against the Wasatch 
Range, whose peaks rise to 9,000 feet 
and whose face is carved by spectacu- 
larly deep mountain canyons. 

But man helped too. Take a closer 
look at Ogden’s mountain backdrop, 
and you'll see footpaths rambling 
here and there. The Bonneville 
Shoreline Trail cruises north-south 
along the mountains’ feet, while the 
Great Western Trail traces many of 
the ridgelines. Other routes run up 
Coldwater Canyon, Taylor Canyon, 
Strongs Canyon, and Burch Creek, 
connecting with national forest trails 
that run deeper into the mountains. 
All in all there are 28 miles of trails to 
lure hikers, bikers, horse lovers, 
snowshoers, and nordic skiers out of 
the city and into the Wasatch. 


MORE WINNERS 


Why is Ogden blessed with such a 
wonderful network of trails? The an- 
swer, replies Jay Hudson, an Ernest 
Hemingway look-alike who volunteers 
many of his hours to the Ogden Trails 
Network, is simple. “As a group, we 
were trying to make sure we had pub- 
lic access to the mountains,” he says. 

Cyclist Joel Bingham says that the 
easy trail access draws thousands of 
riders into the hills throughout the 
year. “It’s unique because it’s so 
accessible. There are good parking 
lots and trailheads.” 

Just as the trails stream out of the 
mountains into the city, so do two 
rivers—the Ogden and the Weber. 
Come late spring and into the sum- 
mer, you can cool your hiking-weary 
toes in these streams or watch kayak- 
ers and canoers lured by a watery 
playground developed for paddlers 
in the Weber River. 

Ogden/Weber Convention & Visi- 
tors Bureau: (866) 867-8824, (801) 
627-8288, or www.ogdencvb.org. 

— Kurt Repanshek @ 


Jacksonville, Oregon. This historic southern Oregon town has created a network of trails, 
some interpreting its gold rush history. Thousand Oaks, California. This Southern California 
city of 125,000 boasts 14,000 acres of open space and 100 miles of hiking and biking trails. 





STEPHEN TRIMBLE 


Readers’ 
favorites 


@ My husband and | really 
enjoy the bosque here in 
Albuquerque that runs 
along the Rio Grande. The 
city has trails along the 
east side of the river, 
some on the west also. 
They run many miles and 
the sights are wonderful. 
Ann Look 

Albuquerque 


@ | nominate Sterling, Col- 
orado, as the city with the 
best treescape. Its parks 
are filled with large trees 
planted by the city. Sterling 
has been part of the Tree 
City, USA, program for 13 
years, and the city actively 
encourages and subsidizes 
the planting of trees. While 
the plains outside the city 
are often barren and de- 
void of foliage, residents 
have made exceptional ef- 
forts to ensure an oasis in 
and around the city. 

David McClain 

Sterling, CO 


@ | nominate the small 
mountain town of Dubois, 
Wyoming, as the West’s 
best place to live. Located 
on the Wind River, our 
Headwaters Complex in- 
cludes the National 
Bighorn Sheep Interpre- 
tive Center, the Wind River 
Historical Center, and the 
Headwaters Arts and Con- 
ference Center. Recently, 
the town, the Boy Scouts, 
and other groups com- 
pleted a path by the river. 
June Sampson 

Dubois, WY 
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craft project 








turn everyday 
glassware 
into art 

with a simple 


technique 


There is something magical about 
ling glass—the process turns 
plain glass pieces into decorative 


objects in minutes. The secret is 
etching cream. You simply apply it 
to the g!ass, and the surface turns 


into a transiucent white. The results 
beautiful, subtle, and lasting. 


sive glassware is readily 








available from home and _ craft 


stores. Or, chances are, you already 
have suitable pieces in your own 
home. Look through your cupboard 
for old glassware—particularly un- 
usually shaped jars and vases—in 
need of sprucing up, don protective 
rubber gloves, and give it a try. It’s 
well worth the effort. 
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By Jil Peters , 
Photographs by James Carrier : 


Stencil tips 
° If you are making a word or pli 
stencil, use your computer to || 
out the word at the exact size 
desire. Or use self-adhesive le} 
sold in sheets by type and style i 
stores. Tape the printout or stich 
store-bought letters to self-adh« 
paper and trace over the letters 


knife to create the stencil. 

se round stickers, available from 
ce supply stores, to create a 
ka-dot pattern. 

0 create a consistent floral pattern, 
w one flower carefully and photo- 
by it several times. Tape the copies 
o the self-adhesive paper and trace 
*t them with the knife. 


I 





To ornament the rims of the ice cream 
cups (left), we applied etching cream 
over self-adhesive stencils. The broad 
surfaces of these old-fashioned glass 
containers and cake dome (above) are 
perfect for etching. 





TIME: 80 minutes and up, depending on 












complexity of design 
cost: $20 
MATERIALS 

© Craft knife 

® Self-adhesive paper 
° Glass 

e Paintbrush 

e Etching cream 


DIRECTIONS 

Note: Always wear rubber gloves and 
read warning labels carefully when work- 
ing with etching cream. 


| Using the craft knife, cut a stencil 
(such as the leaf pattern above) from 
self-adhesive paper. 


Stick the stencil on the glass. 
Rub it on firmly to ensure good 
adhesion. 


amount of etching cream into the 
open part of the stencil. Leave on 
for five minutes. 


Rinse glass thoroughly with warm 


i Use a brush to apply a generous 


water to remove all the cream from 






the surface. Peel off stencil. 
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orown 


These nine culinary herbs are 
indispensable for gardener-cooks. Here’s 
how to grow and cook with them 


By Lauren Bonar Swezey ¢ Recipes by Linda Lau Anusasananan 


Photographs by Thomas J. Story 


@ Fresh herbs are simply the best 
flavorings for many foods and 
drinks. But there’s nothing sim- ; : fe 
ple about the complex array of 
tastes they impart to dishes. se 
“Fresh herbs open up the senses 
and invite one to cook in a 5 
looser, freer way,” says Carolyn . Foe 
Dille, author of a book on cook- 
ing with herbs and the first chef 
at Chez Panisse Cafe in Berkeley. teas 
“The pleasure they bring to the 
garden and the kitchen is indis- 
pensable.” 

Dille, who gardens in Santa 
Cruz, says that dried herbs are no 
match for those that are freshly 
picked from the garden. “They’re A 
totally different creatures,” she ' Be 
emphasizes. “Fresh herbs contain 5 
all of their complex volatile oils. 


Once the herbs have dried, some 


oils dissipate and flavors change.” 

purchased fresh at 

market have lost 

essences by the time 

“From a flavor per- 

! plus to grow 
Dille 


following pages 


a 


that gardener- 


t to be without. 





PREP AND COOK TIME: About 20 minutes 
MAKES: 2 or 3 servings 
8 or 9 ounces fresh fettuccine 
3 tablespoons extra-virgin olive oil 
V4 cup thinly sliced fresh chives 
tablespoons coarsely chopped parsley 


tablespoons coarsely chopped 

fresh oregano, basil, lemon verbena, 
or thyme leaves (or a combination of 
two or three) 


teaspoon grated lemon peel 
tablespoons lemon juice 
teaspoon freshly ground pepper 


Salt 


1. In a 5- to 6-quart pan over high heat, bring 2 
to 3 quarts water to a boil. Add fettuccine and 


boil, stirring occasionally to separate noodles, 


until barely tender to bite, 2 to 3 minutes. 


2. Meanwhile, in a wide, shallow bowl, com- 
bine olive oil, chives, parsley, oregano, lemon 
peel, lemon juice, and pepper. 


3. Drain pasta, reserving “3 cup cooking water. 
Pour hot pasta into bowl with herb mixture 
Gently lift with two spoons to mix, adding salt 
to taste and as much of the reserved pasta 
cooking water to moisten as desired. 


Per serving: 345 cal., 42% (144 cal.) from fat; 
8.9 g protein; 16 g fat (2.3 g sat.); 43 g carbo 
(2 g fiber); 23 mg sodium; 55 mg chol. 


FOOD STYLING; BASIL FRIEDMAN 
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essential herbs 
for a kitchen garden 


@ Basil (Ocimum basilicum). Some- 
times referred to as the king of herbs 
(the name is derived from basileus, 
which is Greek for king), basil has fra- 
grant, bright green leaves on 6-inch- 
to 2-foot-tall plants. Annual. All zones. 
BEST CULINARY VARIETIES: ‘Fin- 
issino Verde A Palla’ bush basil, ‘Ital- 
ian Pesto’, ‘Lettuce Leaf’, ‘Mammoth 
Sweet’, ‘Mrs. Burns’ Lemon Basil’, 
‘Profuma di Genova’, ‘Red Rubin’, 
‘Sweet Basil’. 

GROWING TIP: Basil thrives when the 
soil is warm and nighttime tempera- 
tures are above 60°, so don’t rush 
springtime planting. To encourage 
branching on young seedlings, cut 
back stems to just above the first set 


How to 
grow herbs 


The best place to grow herbs is near the kitchen, so you 
can easily duck outside to harvest them. If you don’t have 
a convenient sunny spot in your garden, you can grow 
herbs in large containers and position them where the light 


is favorable. 


Sun: For the best flavor and the most growth, herbs need 
six hours of full midday sun; four hours is minimum for 


adequate growth. 


Soil: All of the herbs mentioned here grow best in slightly 
acidic soil (OH 6.3 to 6.8), but they’ll also tolerate soil that’s 
slightly alkaline. When growing them in the ground, provide 
loose, well-drained, moderately fertile soil. Dig in plenty of 
compost before planting. In containers, plant in a high- 


quality potting mix. 


Air circulation: To help prevent disease, allow enough 
Space between plants for good air circulation. 


Fertilizer: For perennial herbs, mix an organic fertilizer 
(such as California Organics Fertilizer 7-5-7 available from 
Harmony Farm Supply & Nursery; 707/823-9125 or www. 
harmonyfarm.com) into the soil in early spring. For annual 
herbs, follow the guidelines above but also fertilize with fish 


emulsion every time you cut the plants back. 


of leaves when plants have devel- 
oped three pairs of leaves. 

HARVEST TIP: Prune often to avoid 
flower formation. When a stem has 
developed four pairs of leaves, cut 
each stem down to just above the 
first set. Continue cutting plants back 
throughout the summer, or set out 
new seedlings in succession a month 
or so apart and harvest the entire 
plant for pesto. 

USES: Eggs, fish, marinades, meats, 
pastas, pestos, salads, soups, stews, 
and tomatoes. 


® Chives (Allium). Green, grasslike, 
12- to 24-inch-long spears form in 
clumps. Clusters of rose purple or 


white flowers in spring. Perenni 
BEST CULINARY VARIETIES: CF 
(A. schoenoprasum); all zones. 
nese or garlic chives (A. tuberosi 
zones 1-24, H1-H2. 
GROWING TIP: Increase the nun 
of plants by dividing in winter e 
two years or so. 

HARVEST TIP: Gather chives bys 
ping the spears to the ground (ot 
wise you'll have unsightly brown 
liage mixed in with the green). 
USES: Butters, cheeses, eggs, la; 
mayonnaise, potatoes, rice, sali 
sauces, seafood, soups, sour cre 
stews, and vegetables. 


| 
| 


® Cilantro (Coriandrum sativu. 
Bright green leaves on foot-tall ste 
look similar to flat-leafed pars. 
Cilantro refers to the leaves; | 
seeds are called coriander. 


BEST CULINARY VARIETIES: Gr 
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ss that are slow to bolt (go to 
), which are labeled as such or 
as a variety called ‘Slow-Bolt’. 

WING TIP: Cilantro grows best in 


i weather. Plant in early spring af- 


! 


i. If practical, start from seed; 
ntro has a taproot and transplants 


ast frost (autumn in the low 


rly. Plant in succession every few 
through summer. Once it goes 
bed, the flavor changes. 
VEST TIP: Cut off leaves as 
Hed. Harvest the entire plant be- 
it starts to flower. 
s: Beans, curries, fish, lamb, 
tican dishes, pork, poultry, salads, 
a s, sauces, shellfish, and stir-fries. 


Dregano (Origanum). Shrubby 
nt with 1! 2-inch-long leaves grows 
| 3 feet tall. Perennial. Zones vary. 

BT CULINARY VARIETIES: Greek 


\vulgare hirtum) has gray green 


leaves; zones 8—9, 12-24. Italian (O. x 
majoricum) has milder bright green 
leaves; zones 4-24. 

GROWING TIP: Needs 
good drainage. Plants thrive on little 


especially 


to moderate water. 

HARVEST TIP: Oil is strongest when 
the plant is in bud but before flowers 
open. Cut back to 4 inches tall in late 
spring, summer, and fall. 

USES: Beans, cheeses, eggs, meats, 
pastas, salsas, sauces, soups, stews, 
and vegetables. 


@ Parsley (Petroselinum). Flat or 
curly green leaves grow in clumps. 
Flat-leafed types grow 2 to 3 feet tall, 
curly types to 1 foot. Biennial often 
grown as an annual. All zones. 

BEST CULINARY VARIETIES: ‘Giant 
Italian’ is best for cooking; the curly 
type (‘Extra Curled’ or ‘Green River’) 
is good as a garnish. 





FROM GARDEN TO KITCHEN 





m@ Lemon Thyme Vinegar (center, 


above). With a vegetable peeler, pare 
a thin spiral strip of peel 6 to 8 inches 
long from a lemon. With a chopstick 
or wooden skewer, push lemon peel 
and 6 rinsed sprigs (each 3 in. long) 
fresh thyme into a clean 12- to 16- 
ounce bottle. Fill bottle with white 
wine vinegar (vinegar should cover 
herbs completely) and seal. Store in a 
cool, dark place at least 1 week or up 


to 4 months. 


VARIATIONS 


m@ Lemon Verbena Vinegar (left). 
Follow recipe for Lemon Thyme 
Vinegar (preceding), except replace 
the thyme with 2 or 3 sprigs (each 6 
to 8 in. long) lemon verbena; omit 


peel, if desired. 


@ Purple Basil Vinegar (right). Follow 
recipe for Lemon Verbena Vinegar 
(preceding), but replace verbena with 2 
or 3 sprigs (each 4 to 6 in. long) purple 


or opal basil. Omit lemon peel. 
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YWnen you shop for herbs, keep in mind 


that \ 4aCN Group—oregano or rose- 
‘ragrances differ 
reganos are mild, almost 
reat for cooking, while 
nt and flavorful. Rose 
hand, can be strong 


4 


pine 1 sweet, gir IQery taste 
vor O rences vary, the best 
roma of a certain herb 


jive the plant a touch 





and sniff test. When shopping at the nurs- 
ery, gently run your fingers over the foliage 
(don’t hurt the plant), then sniff them. If you 
like the fragrance, buy the plant. 

Keep in mind that plantings are never 
permanent. If you don’t like the flavor of a 
certain herb after growing it and cooking 
with it, you can always remove the plant 
and try another variety. 

Buying herbs by mail is another matter; 
there's no opportunity to sniff the foliage be- 
fore the plant arrives on your doorstep. The 
varieties listed under “9 essential herbs,” 
our favorites, can help you get started. 







This two-tiered container garden f 
holds a selection of basic herbs. § 
Trailers and fillers—chives, 
oregano (not shown), rosemary 
(which stays small in a pot), and 
thyme—tumble over the edges of } 
the bottom pot (about 24 inches | 
wide). Dwarf, purple, and sweet 
basils grow in the top pot (about 
16 inches wide), with thyme 
filling in around the edges. To 
keep potted herbs healthy, 
fertilize and water them regularly. 


to start with, then add more several w 
later to extend the harvest season. 


e Basil, four to six plants 

e Chives, three to four plants 

¢ Cilantro, two to three plants 
e Oregano, two plants 

e Parsley, one to three plants 
¢ Rosemary, one to two plants 
e Sage, one to two plants 
¢ Sweet marjoram, two to three plants | 


e Thyme, three to four plants 


order sources 


The herbs we list are available in well- 
stocked nurseries. But for large selectio; 
order by mail from the following sources! 
Mountain Valley Growers, 38325 Pe} 


www.mountainvalleygrowers.com or — ! 
(559) 338-2775. Sells herb plants. 
Nichols Garden Nursery, 1190 Old 
Salem Rd. NE, Albany, OR 97321; 
(800) 422-3985, (541) 928-9280, or 
www.nicholsgardennursery.com. Sells 
plants and seeds. 

Renee’s Garden, (888) 880-7228 or 
www.reneesgarden.com. Sells seeds. 
Territorial Seed Company, Box 158, 
Cottage Grove, OR 97424; (541) 942- 
9547 or www.territorialseed.com. Sells 
plants and seeds. 




































“BING TIP: Start new plants each 
mild-winter climates, plant in 
> early spring (provide partial 
_in hot climates); in cold cli- 
| plant in spring after last frost. 
EST TIP: Pick outside leaves so 
enter of the plant continues to 
op new ones. 
Bouquets 
S, pestos, soups, stews, stuff- 
egetables, and as a garnish. 


garnis, cheese 


semary (Rosmarinus). Short, 
»w green leaves with grayish 
> undersides grow on woody 
s ranging from 1 to 6 feet tall. 
nial in zones 4-24, H1—H2. 
CULINARY VARIETIES: Some of 
best varieties for cooking are 
Spires’, ‘Gorizia’, and ‘Tuscan 
*. Avoid rosemary plants with 
g pine or turpentine under- 
. Arp’ is hardy to -10°. 

WING TIP: These are tough plants 
'take wind and salt spray, or in- 
heat if given moderate water. Too 
fertilizer and water produce 
growth and woodiness. 

VEST TIP: Prune regularly to en- 
age new growth. 

S: Beef, breads, cheeses, dress- 
, eggs, lamb, legumes, mari- 
es, Oils, potatoes, poultry, roasted 
e, seafood, soups, stews, stuff- 
, and vegetables. 


Mage (Salvia officinalis). Shrubby 
#t from 1 to 3 feet tall with 2- to 3- 
-long leaves. Perennial. Zones 
4, H1-H2. 

T CULINARY VARIETIES: ‘Berggar- 
produces few or no flowers and is 
idered the best culinary type by 
D professionals. For a milder flavor, 
w S. officinalis, S. o. ‘Icterina’, or S. 
purascens’. 

OWING TIP: Keep plant on the dry 
e once established. Avoid planting 
a lawn where the soil stays wet. 
ve afternoon shade in hot climates. 
RVEST TIP: Cut just above where 
W growth emerges; don’t cut into 
1, woody growth. 






USES: Apples, beans, breads, butters, 
cheeses, chowders, fish stock, game 
stuffings, gravies, lamb, marinades, 
pork, poultry, soups, stews, and 
tomatoes. 


@ Sweet marjoram (Origanum ma- 
jorana). Oval gray green leaves on 1- 
to 2-foot-tall plants. Milder and more 
floral than oregano. Perennial in 
zones 8-24; annual elsewhere. 
GROWING TIP: Same as for oregano. 
HARVEST TIP: Same as for oregano. 
USES: Cheeses, eggs, fish, gravies, 
meats, pastas, poultry, rice, sauces, 
soups, stews, and vegetables. 


® Thyme (Thymus). Small, pungent 
leaves grow on stems up to 1 foot 


On a 12- by 15-inch piece of plastic 
wrap, mix 1 tablespoon each minced 
fresh chives, fresh cilantro, and fresh 
basil leaves. Roll a 5'/2- to 6-ounce log 
of fresh chévre (goat) cheese in herb 
mixture to coat evenly. Set on a small 
rimmed plate or serving dish and drizzle 
with 2 tablespoons extra-virgin olive 


oil. Serve with baguette slices. 


tall. White to lilac flowers appear in 
late spring to early summer. Peren- 
nial. Zones 1-24. 

BEST CULINARY VARIETIES: English 
or common (7) vulgaris), French (T 
vulgaris variety), golden lemon (TZ x 
citriodorus ‘Aureus’), and lemon (T 
X citriodorus). 

GROWING TIP: Use as a low edging 
for vegetable or herb gardens. 
HARVEST TIP: For best flavor, cut 
back before flowers appear. Hold fo- 
liage like a ponytail and shear it to 
about 6 inches tall. 

USES: 
casseroles, cheeses, eggs, fish, grains, 
marinades, meats, mushrooms, poul- 
try, soups, tomato-based 
sauces, and vegetables. 


breads, 


Bouquets garnis, 


stews, 
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spring's burgeoning warm weather brings opportunities 
for entertaining outdoors early in the day: It’s the perfect 
time of year to have friends over for brunch. This menu 
takes advantage of some of the season’s best fresh produce, 
enlivening it with vibrant flavor—roasted asparagus topped 
with a caper-studded chopped egg salad, melons marinated 





with lime juice and mint, strawberries paired with a 
yogurt panna cotta. The meal’s centerpiece is a cinnam) 
scented chicken and egg filo pie (rendering moot | 
question of which came first). Most of the dishes can| 
prepared ahead of time and just assembled or baked in| 
morning, to keep brunch a relaxed, easy affair. 


By Charity Ferreira e Photographs by James Carrier ¢ Food styling by Jayne Boyle 
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spring Ooruncn menu 
Tangerine Sparklers 


Smoked Salmon 
and Cream Cheese Roll-ups 


Radishes and Olives 
Spiced Chicken Filo Pie 


Roasted Asparagus with 
Chopped Egg Salad 


Pistachio Scones 


Marinated Melons with 
Mint and Feta 


Yogurt Panna Cotta 
White or Sparkling Wine (see page 108) 
Coffee 


For the Tangerine 
Sparklers (above)— 
nonalcoholic mimosas, 
if you will—combine 

2 parts chilled tangerine 
juice with 1 part 

chilled club soda or 


sparkling water. 
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Brunch wrap: Smoked salmon and cream cheese roll into an easy appetizer. 


Smoked Salmon and 
Cream Cheese Roll-ups 
PREP TIME: About 30 minutes, plus at 

least 1 hour to chill 
NOTES: You can buy soft lahvosh or 
flatbread in oval or rectangular pieces 
at many well-stocked supermarkets 
and in markets that carry Middle East- 
ern ingredients. 
MAKES: 16 roll-ups; about 8 servings 

2 pieces soft lahvosh or flatbread 

(about 13 by 18 in. each) 

} whipped cream 


tablespoons chopped parsley 


Salt and pepper 
12 ounces thin-sliced smoked 
salmon 
1 English cucumber (about 8 oz.) 


rinsed and very thinly sliced 


i cup very thinly sliced red onion 
(about 4 oz.) 


1. Place one piece of lahvosh on a 
sheet of plastic wrap. With a flexible 
spatula or a knife, spread about 2 cup 
cream cheese in a thin, even layer over 
entire surface of bread. Sprinkle with 1 
tablespoon parsley, then lightly with 
salt and pepper. Arrange half the 
smoked salmon slices on top, leaving a 
l-inch border along short ends of 
lahvosh. Arrange half the cucumber 
and onion slices evenly over salmon. 

2. Beginning at a short end, roll 
lahvosh as tightly as possible, taking 
care not to push filling forward as you 
go. Wrap tightly in plastic wrap. Repeat 
to fill, roll, and wrap second lahvosh. 
Chill rolls for at least 1 hour or up to 
8 hours. 

3. Unwrap rolls and trim off about 1 
inch from each end (save to eat later). 
Cut each roll into eight equal pieces 
and arrange ona platter. 

Per roll-up: 208 cal., 48% (99 cal.) from fat; 

12 g protein; 11 g fat (7 g sat.); 13 g carbo 

(1.1 g fiber); 999 mg sodium; 38 mg chol. 





‘ ; 
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Spiced Chicken Filo PB 

PREP AND COOK TIME: About 2%] 
NoTES: Have the chicken cut up; 
meat market. As you work with 
cover the sheets you’re not using 
plastic wrap to keep them from d 
out. You can prepare through s 
up to 1 day ahead; wrap nuts ai 
and store at room temperature. 
chill chicken and egg mixtures | 
rately. The pie can be assembled | 
5) up to 2 hours ahead; wrap aii 
and chill. 
MAKES: 8 Servings 





































2 cup almonds . 
1% teaspoons ground cinnamot 
1 teaspoon granulated sugar 


1 chicken (about 4 lb.), neck al 
giblets removed, cut into 8 pi 
(see notes) 


cups fat-skimmed chicken 
onion (8 oz.), peeled and cho 


pe OO 


clove garlic, peeled and chog 
2 teaspoons ground ginger | 
12 teaspoons turmeric 
V4 teaspoon ground cloves 
About 4 teaspoon salt 


vt 6 


About ' teaspoon pepper 
6 large eggs 


i 
| 
| 


6 tablespoons butter, melted 


1 package (1 lb.) filo dough, | 
thawed (see notes) |, 
2 tablespoons powdered sug a 
1. Place almonds in a 10-inch bal 
pan. Bake in a 350° regular or | 
vection oven until golden ben 
skins, about 10 minutes. Let cool. | 
food processor, pulse almonds v 
teaspoon cinnamon and the granul/@ 
sugar until coarsely choppe d | 
coarsely chop with a knife). ; 
2. Rinse chicken. In a 5- to 6-quart 
combine chicken, broth, onion, 
ginger, turmeric, and cloves. Bring: 
boil over medium-high heat; red 
heat, cover, and simmer until chicke 
tender when pierced, about 45 mint 


3. Pour chicken mixture thro 
strainer set over a large bowl; ret 
strained broth to pan. With y) 
fingers, remove skin from chicken 
pull meat from bones; discard § 
and bones. Shred chicken into F) 
size pieces. Mix chicken and straii] 
onion in a bowl and moisten vi# 
about 2 tablespoons broth. Seasot) 
taste with salt and pepper. Let coo) 
desired, cover and chill up to 1 day.§ 


4. Bring broth in pan to a simmer cif. 
medium-high heat; reduce heat} 


tain simmer. In a bowl, beat eggs 
lend with 4 teaspoon salt and ¥% 
poon pepper. Add eggs to broth; 
gently until set, 1 to 2 minutes. 
t through a strainer into another 
7l; reserve broth for other uses. Let 
5 cool. 
ightly brush the inside of a shallow 
9 3'2-quart casserole or baking dish 
n melted butter. Place one 13- by 17- 
sheet of filo in dish so that it covers 
bottom and sides of casserole and 
gs over the edge slightly. Brush 
et lightly with butter. Repeat to layer 
. butter three more sheets. Sprinkle 










half the almond mixture evenly over filo 
in bottom of casserole; spread chicken 
mixture over nuts. Cut four sheets of 
filo in half crosswise to make eight 8'2- 
by 13-inch rectangles. One at a time, 
brush four half-sheets with butter and 
layer them over chicken. Sprinkle 
remaining half of the almond mixture 
over filo and arrange egg mixture evenly 
over nuts. Fold in overhanging edges of 
filo and top with four more buttered 
half-sheets, tucking any overhanging 
edges into sides of casserole. Brush top 
layer with butter. 

6. Bake pie in a 375° regular or con- 
vection oven until top is well browned, 
35 to 40 minutes. Mix powdered sugar 
with remaining 2 teaspoon cinnamon 
and sift evenly over top of pie. Cut warm 
pie into portions; serve warm or at room 
temperature. 

Per serving: 520 cal., 40% (207 cal.) from fat; 
39 g protein; 23 g fat (8.1 g sat.); 37 g carbo 
(1.3 g fiber); 544 mg sodium; 232 mg chol. 


Roasted Asparagus with 
Chopped Egg Salad 
PREP AND COOK TIME: About 45 minutes 
NOTEs: To cook the eggs, place in a 3- to 


4-quart pan and cover with cold water. 
Bring to a boil over high heat, reduce 






Buttered 
sheets of filo 
dough enclose 
a filling of 
chicken, egg, 
and almonds 
spiced with 
cinnamon. The 
baked pie can 
be cut into 
squares, 
triangles, or 
diamonds. 


heat, and boil gently, uncovered, for 
about 13 minutes. With a slotted spoon, 
lift eggs from water and immerse in 
cold water until cool. The asparagus 
can be roasted (step 1) up to 2 hours 
ahead; cover loosely and let stand at 
room temperature. The chopped egg 
salad can be made (step 2) up to 1 day 
ahead; wrap airtight and chill. Bring to 
room temperature, then spoon over 
asparagus just before serving. 

MAKES: 8 servings 


3 pounds asparagus 
“4 cup extra-virgin olive oil 
Salt and pepper 
2 tablespoons lemon juice 
5 hard-cooked large eggs (see 
notes), shelled and coarsely 
chopped 
12 green olives, pitted and coarsely 
chopped 
1 teaspoon drained capers 
2 tablespoons chopped parsley 


4 ounces arugula or baby spinach 
(about 4 cups), rinsed and crisped 


1. Rinse asparagus; snap off and 
discard tough stem ends. In a 12- by 
17-inch baking pan, mix asparagus 
with 2 tablespoons olive oil. Sprinkle 
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generously with salt and pepper. 
Transfer half the mixture to another 
12- by 17-inch baking pan. Bake in a 
450° regular or convection oven until 
asparagus is tender when pierced, 10 
to 12 minutes. 

2. Meanwhile, in a bowl, mix lemon 
juice and remaining 2 tablespoons olive 
oil. Add eggs, olives, capers, and parsley; 
mix gently to avoid mashing yolks. 
Season to taste with salt and pepper. 

3. Mound arugula on a serving platter. 
Arrange asparagus on arugula and 
spoon egg salad over asparagus. 

Per serving: 148 cal., 67% (99 cal.) from fat; 
8.5 g protein; 11 g fat (2.1 g sat.); 6.3 g carbo 
(1.7 g fiber); 170 mg sodium; 133 mg chol. 


Pistachio Scones 
PREP AND COOK TIME: About 1 hour 
NoTES: Semolina flour gives these 
scones a slightly crunchy texture. You 
can prepare them through step 5 up to 
3 days ahead; wrap airtight and freeze. 
Transfer frozen wedges directly to oven 
(do not thaw); bake 30 to 35 minutes. 
Serve scones with apricot jam. 
MAKES: 12 scones 


About 2°44 cups all-purpose flour 


2 cups semolina flour or cornmeal 
(see notes) 


About *4 cup sugar 


4 cup chopped unsalted roasted 
pistachios or chopped walnuts 


1 tablespoon baking powder 
2 teaspoon salt 


About '2 cup (4 lb.) butter or 
margarine 


1’3 cups plus 2 tablespoons milk 
1 tablespoon grated lemon peel 
1 large egg yolk 
1.In a bowl, mix 2% cups flour, 


semolina flour, i cup sugar, pistachios, 
baking powder, and salt. 


2. Cut '2 cup butter into chunks and 













add to bowl. With your fingers; 
pastry blender, rub or cut in b 
until mixture forms coarse crumb: 
3. Add 1% cups milk and the le 
peel to flour mixture and stir with z 
just until evenly moistened. 
4. Scrape onto a floured board 
with lightly floured hands, knead 
until dough comes together (it wi 
sticky). Divide in half and form 
half into a ball. Pat each ball into 
inch round about 1 inch thick. 
each round into six equal wedges. 


The Wine Guide 
IS Noon too soon? 


et’s cut right to the chase: Many of us—even the most steadfast 

wine lovers—never drink wine at brunch. Is noon just too soon for 
a grown-up beverage? Well, if so, how do you explain that unofficial 
queen of brunchtime beverages, the Bloody Mary (which, it should 
be noted, packs a much bigger wallop than the fruit of the vine)? 

No, it’s probably not our reluctance to indulge a little. But, unlike a 
Bloody Mary, wine requires a cerebral moment, a delicious question, 
some advance (if not advanced) thought: Which wine to serve with 
foods that we haven't imagined drinking wine with before? 

The answer is actually easy. Great brunch wines are like great 

yrunches~-light and lighthearted. Anything fussy, complicated, very 
se ly expensive is simply out of place. Moreover, a satis- 


{bru 5 flexible with food, because everything from 
2S to smoked salmon might be on the table. 
A A / aohnart r £- mm 4 4 4 a i eo £ LL ' 
My Snort ist Tor wines that fit the bill 
Muscats. A delicious, exotic wine for daytime sipping. In Italy (where 
it's known as Moscato), it’s the traditional wine drunk on Christmas. All 
light and fresh, Muscats may be dry or slightly sweet (the label will in- 
dicate which). Many are also low in alcohol. Good producers: Navarro 
Vineyards (Anderson Valley, CA) produces a fabulous dry Muscat 
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with a broad range of dishes. German Rieslings are the lightes 
most aren’t sweet—only the very cheap ones are). The dry Ries 


and Chateau Ste. Michelle (Washington). 
Gewiurztraminers. Pretty sassy and exotic as wines go, thes 
are the ones for a wild, fun-packed affair. The best are from Alsaci® 
where there are a score of great producers—Trimbach, Hugel, an) ’ 
Domaine Ostertag, for starters. Great domestic Gewurztramin 
are scarcer, but Navarro Vineyards, again, does a sensational jot 
Thomas Fogarty (also California) is close on its heels. % 
Sparklers. Bubbles are a brunchtime no-brainer. Their crisp tingle |) 
a palate-exciting backdrop for dozens of typical dishes—includ 
foods that are traditionally hard on wine, like eggs and smoke | | 
salmon. If until now you’ve considered sparkling wine only an aperit) 
or a celebration beverage, have one with brunch and prove yourse| 
deliciously wrong. — Karen MacNeil-Fife 5 
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TARRAGON? 


ssic Herbed Salmon 
ap olive oil 
Pp white wine 
fresh lemon juice 
p- Spice Islandse Rosemary 
p. Spice Islandse Thyme 
p- Spice Islands: Oregano 


iD. salt 

Bp. Spice Islands» Medium Grind 
Black Pepper 
boneless, skinless salmon fillets 


(or salmon steaks of equal weight) 
vat broiler. Combine oil, wine and lemon 
a resealable plastic bag. Add rosemary, 
€, oregano, salt, pepper and salmon. 
ate in refrigerator for 30 minutes. 


bve salmon from bag and discard remaining 
ade. Broil salmon for 7 to 10 minutes, or 
fish flakes easily. Turn once, halfway 

Rgh cooking time. 


pagon Mayonnaise 
Pp Mayonnaise (or butter may be substiruted) 
p. Spice Islandsz Tarragon 

sp. Spice Islands» Basil 

Esp. Spice Islands Garlic Powder 


i 


sbine mayonnaise and spices in a small bowl. 
er and refrigerate for at least 30 minutes. 


'.spiceislands.com 
Spite islands Trading Company 


E.., the Mediterranean to Madagascar, 
Spice Islands ventures the world over to 
bring you the most authentic spices and 
seasonings. Robust or subtle, savory or 
sweet, each lends a delicious depth of 


flavor to seafood and fish. 


Oh, the places you’ll go! 


SG 
SPICE ISIANDS. 





MANUFACTURER'S COUPON 


EXPIRATION DATE 9/30/02 


Save 75¢ 


ON ANY FRESH OR 
FROZEN SEAFOOD 
OR FISH 

When you buy any variety of 


SPICE Sus 


Spices & 
Seasonings 


Consumer: Limit one 
coupon per purchase 
of product indicated. 
Coupon must be 
used in accordance 
with offer stated here on. Consumer to pay 
any sales tax or deposit. Void where 
ae taxed or restricted by law 

etailer: We will reimburse you the face value 
of this coupon plus $.08 handling if all terms 
are met. Void, if copied. Good only in the USA. 
Cash value 1/100 of a cent. Coupon may not 
be transferred, assigned or reproduced. Send 
coupons to: Tone Brothers, Inc., PO. Box 
880031, El Paso, TX 88588-0031. 
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5. Place wedges 2 inches apart on a 
buttered 14- by 17-inch baking sheet. 
Beat egg yolk with remaining 2 
tablespoons milk just to blend. Brush 
tops of wedges with egg mixture and 
sprinkle lightly with sugar. 

6. Bake on the middle rack in a 375° 
regular or 350° convection oven until 
scones are richly browned, about 25 
minutes. Serve warm. 

Per scone: 374 cal., 34% (126 cal.) from fat; 
8.8 g protein; 14 g fat (6 g sat.); 55 g carbo 
(2.5 g fiber); 313 mg sodium; 43 mg chol. 


Marinated Melons 
with Mint and Feta 


PREP TIME: About 30 minutes, plus at 
least 1 hour to chill 


MAKES: 3 quarts; about 8 servings 


“2 cup orange juice 


“4, cup lime juice 
Ys teaspoon salt 


8 pounds melons such as 
cantaloupe, orange-fleshed or 
regular honeydew, and/or 
watermelon 


Y“« cup lightly packed fresh mint 
leaves, rinsed 


’2 cup crumbled feta cheese 
(about 2 oz.) 


1. In a large bowl, combine orange 
juice, lime juice, and salt. 

2.Cut melons into quarters, 
discard seeds, and cut off and 

discard peel. Cut fruit into 

1-inch chunks; add to 


brunchseason 


orange juice mixture. Cut mint leaves 
lengthwise into slivers. Add to bowl and 
mix gently to coat. Cover airtight and 
chill at least 1 hour or up to 4 hours. 

3. Just before serving, mix marinated 
melons gently and sprinkle with feta 
cheese. 

Per serving: 109 cal., 20% (22 cal.) from fat; 
2.9 g protein; 2.4 g fat (1.8 g’sat.); 21 g carbo 
(1.9 g fiber); 149 mg sodium; 7.5 mg chol. 


Yogurt Panna Cotta 
PREP AND COOK TIME: About 30 min- 
utes, plus at least 8 hours to chill 
notes: Use whole-milk yogurt for this 
dish, not low- or nonfat. Serve panna 
cotta with fresh strawberries, rinsed, 
stemmed, and halved or quartered. 
MAKES: 6 to 8 servings 


2 teaspoons unflavored gelatin 
(a 1%-oz. envelope) 
2 cups whipping cream 


1 vanilla bean, split lengthwise, or 
1 teaspoon vanilla extract 


2 cup sugar 

3 strips orange peel (orange part 
only; each about 2 in. wide and 
2 to 3 in. long) 


1*%3 cups plain yogurt (see notes) 
About 2 teaspoon salad oil 


1. In a small bowl, sprinkle gelatin over 












































Y% cup cream. Let stand, without st 
until gelatin is soft, about 10 minu 


2. Meanwhile, pour remainin; 
cups cream into a 1- to 2-quar 
over medium heat. Scrape seeds 
vanilla bean into cream, then ac 
bean (if using vanilla extract, adc 
yogurt, below), sugar, and orange 
stir until sugar is dissolved and m 
is simmering. Remove from heat 
gelatin mixture and stir until gel: 
completely dissolved. Pour into a 
bowl. Remove vanilla bean and o 
peel and let cool 10 minutes 
yogurt (and vanilla extract, if u 
and stir until well blended. : j 


3. Lightly brush a 4-cup tube mol 
eight '2-cup molds) with oil; | 
cream mixture into mold. Co el 
chill until set, 8 hours or up to 2¢ 
4. Just before serving, unmold: G 
run a knife between panna cottz 


sides of mold to loosen. Invert 











immerse mold to just below 
warm water for about 2 seconds 
out, dry bottom of mold, and rey 
invert onto plate. 


Per serving: 260 cal., 66% (171 cal.) from 
4.5 g protein; 19 g fat (12 g sat.); 18 g ca 
(0 g fiber); 55 mg sodium; 69 mg chol. 





Yogurt gives this delicate, _ 
creamy custard an 
unexpected tang. 





THINK OF IT AS A 4,000-LB GUARDIAN ANGEL. 








JEER GRAND CHEROKEE Maybe it’s the fact that it’s equipped with multistage driver and front-passenger air bags; 
supplemental side-curtain air bags! four-wheel anti-lock brakes, steel side-impact door beams, and our legendary Quadra- 
Drive™’ four-wheel drive system. Or that it has over 60 years of proven off-road experience behind it. But whatever it is, 
when you're driving Jeep Grand Cherokee, you get the distinct feeling that you’re in safe hands. For more information 
about all of Grand Cherokee’s advanced safety and security features, contact us at 1-800-925 JEEP or www.jeep.com. 


Jeep 


*Always use seat belts. Remember, a backseat is the safest place for children 12 and under. tOptional. Jeep is a registered trademark of DaimlerChrysler. 








me + design 


Ne td 


VE LEFT: Warm, Western, and 
emporary, the living room 





ects to the patio through three 
‘Ss doors. The long mantel and open 
es above and below the TV add 
ance and efficiency. 


DVE: The master bedroom opens to 
wn terrace, which steps down to 
garden. 


LEFT: An impromptu hockey 
ch spills easily from the living room 
© the porch. 


T: A see-through cabinet keeps an 
flow between the dining area and 
kitchen. 


HOW nH e WEST IS LIVING 


Little house, 
big ideas 


An uncluttered look and wide-open 
outdoor access make a 1,375-square- 
foot home live large 


By Jil Peters ¢ Photographs by Grey Crawford 


® Perched comfortably on one of the many concrete steps 
that cascade from the living room to the front patio, 
Cheryl Erramouspe soaks in the sunlight and fresh air. Her 
four-year-old, Justyn, who has discovered that a bamboo 
stalk from the garden makes a remarkably good sword, 
runs from inside to out, making full use of the room. “Our 
house feels like a vacation home,” says Cheryl, whose re- 
laxed natural style belies the fact that she’s a busy career 
woman—after seven years in the U.S. Marine Corps, she is 
a technical evaluator for the FA.A. Her husband, Matthew, 
a lawyer in Century City, also works long hours; tonight he 
won’t be home until after 9 pM. 

Despite their frenetic lives, Cheryl and Matthew find 
time to relax with their son. The deliberate simplicity of 
their 1,375-square-foot, 3-bedroom, 2-bath house helps 
them do it. 

A year and a half ago, Cheryl circled an ad in the paper 
for their home. Independently, Matthew highlighted the 
same ad. Living in a townhouse at the time, they were 
seeking something with architectural character and lots 
of light. The house they picked out, and purchased sev- 
eral days later, had been remodeled on a speculative basis 
by developer Jill Soffer. While having all the benefits of 
being small—easy to clean and simple to maintain—the 
home feels remarkably large. It’s flooded with sunlight 
and breezes, has a flowing floor plan, and opens in many 
places to the outdoors. 

“The living room is the room I enjoy the most,” says 
Cheryl, then quickly adds, “if 1 am home alone.” Matthew 
and Justyn often commandeer the living room, so Cheryl 
retreats to a quiet patio off the master bedroom, where she 
can listen to music or read the paper and sip her coffee. 
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Subtle changes 

The home was once an architectural 
disaster: dark and claustrophobic, 
with awkward, poorly linked rooms 
and an unusable yard. The design 
team, which included Soffer, archi- 
tects Michael Sant and Jason Teague, 
landscape architect Russell Cletta, 
and landscape designer Jay Griffith, 
without 
changing the footprint and with mini- 


transformed the house 


mal relocation of walls. They subtly 


altered the proportions of the major 
m ccommodate furniture and 
mfortably, which 

1€ t a ¢ dOSI- 
tic 2a wi Li ional light 
there, and us n ioors 


tO Open corners to the gz 
The changes extended ii 
landscape. Originally flat, with 
leading abruptly up to the front 
door, it was regraded to make a more 
gradual transition between house 


and street and between indoors and 
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AREA 


outdoors. The use of carefully lay- 
ered screening elements—such as a 
concrete fence, a hedge, bamboo, 
anc trees—creates a sense of separa- 
tion and privacy that is unexpected 
given the home’s location on a busy 


corner lot. The design provides a 


Cheryl and Matthew to en- 
tertain outdoors and a safe place for 


Justyn to play. 























Two sets of 
French 





doors swing 
wide to 
merge 





dining area | 






with patio. 
Plan shows } 
how house | 
and garden | 
blend. 


7 


Interior simplicity | 
In keeping with the architectt 
Cheryl furnished their home ¥ 
clean-lined items from flea mark 
and antiques stores, being care 
not to overcrowd the spaces. ] 
slender ceramic vases throughout 
house are attached to surfaces W 
museum wax to prevent them ffi 
overturning when they inevita 
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MeAJESTIC DESERT, BY GRAYSON SAYR BYs CE Reva NUP ee. D 


itt WORK OF AN ARTIST IS UNMISTAKABLE. AND IN BOTH 
STYLE AND SUBSTANCE, A ROOF COVERED WITH GRAND. MANOR 


SHANGLE® IS, UNMISTAKABLY, A WORK OF ART. 


THE HEAVIEST ASPHALT SHINGLE EVER MADE, GRAND MANOR 





PROVIDES veaaat a7 FIVE FULL LAYERS OF PROTECTION 
WHEN INSTALLED. AND WITH A LIFETIME, ea TRANS - 
FERABLE WARRANTY* WHICH PROVIDES REIMBURSEMENT FOR 
FULL REPLACEMENT COSTS SHOULD A MANUFACTURING DEFECT 


OCCUR WITHIN TEN YEARS OF APPLICATION, YOUR INVEST- 


MENT IN GRAND MANOR IS EQUALLY WELL-PROTECTED. 


TO SEE THE ARTISTRY OF GRAND MANOR FOR YOURSELF, CALL 


— 


1-800-233-8990 OR VISIT WWW.CERTAINTEED.COM 


> GRAND-MANOR+ eel 


SHANGLE® pi ert] Pen tte RO Cte oa 
a f 
‘A Quality Brand of Certainfeed Corporation ‘ “9€€ actual warranty for details and limitations. 40-year warranty duration.on - , 
commercial or institutional applications, - ©2000, CertainTeed Corporation 
Made under U.S. Pat. 5,181,361; 5,209,802; 5,287,669; ELE 5,400,558; 5,421,134;'5,426,902,. 


5,501,056; 5,660,014; D340,294; D375,563 and D376/660. Canadian Rd: 68259 (1991); 78604 (1996); 
78605 (1996). Other U.S. and Canadian pat.pending. tele under the following, patent: 5,951,809." 
eh oe nae 2 Y BAT! i ee 














Spare lines of 
cabinetry and 
furniture add to 

the feeling of 
spaciousness. Note 
how kitchen counter 
spans and integrates 
front-loading washer 
and dryer to save 
room. 

Large windows 
extend daylight and 
let Cheryl and 
Matthew keep an eye 


on Justyn. 


come in contact with a certain energetic four-year-old. 

lys it’s a great environment for a child. The design gives her 
young son room to run. The durable bamboo floors have a low-sheen 
Minish that doesn’t show a lot of scuff marks. Dusting and sweeping are 
all that is required—even after a day at the beach. The plants are also 
low-maintenance. Cheryl and Matthew spend less time worrying 


about things getting dirty—-and less time cleaning up when they do. 
According to Cheryl, the house is proof that “big is not always best.” 
DESIGN: Sant Architects, Venice, CA (310/396-4828); Griffith and 
Cletta, Landscape Architects, Venice (310/399-4727) 


hot | 





















How to makea — 
small home feel bit 
Indoors a 


throughout the house. Sant explains that. 
many elements can be visually exhausti 
“When space is inherently calm and pea ef 
leaves room for you to have a thought.” 


the house. Use blinds that roll from the botti 
up, SO privacy can be maintained without ce 
pletely blocking views. 


Eliminate the need for freestanding shelvi 
units and armoires—which are space hogs—} 
using built-in storage elements. 


Outdoors | 
™ Russell Cletta explains that plants used in lar) 
drifts will make a much more dramatic stai) 
ment than a little of this and a little of that. Sil) 
plify to create a stronger visual statement. 


The sage greens, off-whites, and warm 
colors of the house are echoed outside in 
concrete steps and the colors of the plants.» 


you do. The goal is a feeling of open spac 
the screening elements become too tall,” 
space feels claustrophobic and cut off from 
surrounding neighborhood. 


m\Visually incorporate the landscaping of $ 
rounding homes to make the property fe 
larger. 


light colors advance. With this in mind, the inte} 
rior of the Erramouspes’ fence is painted a dati}, 
green to make it appear farther away. 





What do sreat looking cats have in common? 
The best tasting Friskies ever. 









2 


CORA N Eee nese oat ae nage” 


¢ 


» 


fause now more than ever, Friskies® has the unique flavor that cats love. And, isnt 
ice to know that Friskies Total Health Formula” also has the complete and 
anced nutrition that makes your cat as healthy and happy as he can be? Give your 
what he hungers for with Friskies—it’s the tastiest way to feed your cat right. 





w.FriskiesCatFood.com © 2002 Friskies 









MUFFY KIBBEY (2) 


Playful and practical 


A cramped basement becomes a bright playroom/guest room 


A fter the arrival of their first child, the owners of this home found they 


Pr needed a guest room and playroom, so they converted a 485-square- 
oa t basement apartment into a multifunctional space. 


| combines practicality with a sense of fun in a cheerful palette 


cllows, and reds. The new L-shaped, butter yellow play- 


‘OOM/guest room wraps around a bathroom hidden behind a blue plaster 
wal lomioant feature of the playroom is a periwinkle blue storage wall 
that « 's capinets, drawers, a display niche, and a long, narrow counter. 
rm et behind the storage wall became an elevated, child-size play 

ull contains a Murphy bed for guests. 


IG rks ‘oma Architects, Berkeley (510/524-4255) 
— Peter O. Whiteley 
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KEN GUTMAKER 


* caulk with a putty 





Cleaner caulk 


@ Here's another weapon against those 
dark spots of mildew and bacteria that of- 
ten appear in the bands of latex caulk sur- 
rounding sinks, showers, and tubs. DAP’s 
new Kwik Seal Plus incorporates an odor- 
less, antimicrobial chemical called Mi- 
croban, which inhibits unsightly growth. 
The caulk comes in glossy white, clear, and 
almond. It’s packaged in 5.5-ounce tubes 
for about $3.25 and 10.1-ounce cartridges 
for about $4.50. 

If you already have latex caulk with 
signs of mold or bacteria, another DAP 
product called Caulk-Be-Gone speeds re- 
moval from ceramic surfaces and un- 
sealed porcelain surfaces. You apply the 
green gel over the old 
caulk, let it sit for 
about two hours, 
and remove the old 






knife. It’s sold in 
5.5-ounce tubes 


(888) 327-8477 
or Www. dap. 
com. — PRO.W. 


MICHAEL BRUK BELOW: THOMAS J. STORY 
baa 


Fancy footwork 


m This decorative floor mat, made from a 
linoleum remnant, is striking and sturdy. 
Acrylic paint was applied to the underside of 
the linoleum, then protected with varnish. 


Directions 

1. Cut linoleum to desired size, trimming 

edges if necessary; place on floor, back side up. 

2. With a roller, apply primer to back of 

linoleum and let dry. 

3. Use masking tape to outline the entire de- 

sign, ensuring that it is centered properly. 

4. Paint in the color blocks, working from the 

center outward. Use one color at a time and 

allow paint to dry between applications. 

5. Remove masking tape and use a foam 

brush to fill in the gaps left by the tape. 

6. When dry, apply three coats of varnish. 
— Ann Bertelsen 





Sliding home 


m@ Tucked into a corner and under existing beams, this 10- 


by 14-foot structure sports a simple, serene facade that’s 
covered mostly by shojis framed with Douglas fir. Inside are 
a walk-in closet, a guest bathroom, a sauna, and an enter- 
tainment center. 

Across the long end, the screens are set in tracks. One 
door leads to the bathroom and sauna. Behind two panels 
is a home entertainment center with storage compartments 
and drawers above and below. The walk-in closet fits be- 
hind the entertainment center and has a sliding panel that 
allows access to the stereo components. 

DESIGN: Thomas Bateman Hood, AIA, Larkspur, CA 
(415/461-9490) — PO.W. 
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Paint a pot 


Terra-cotta dresses up 


By Jil Peters 
Photographs by James Carrier 
at SH sare we tects 
és \ Ltr terra-coOtta pots turn 
Fy se 
i MY fa ti 1 
2 onable when you add 
Y ; So eal i ee { hy 
vivid colors and labels. Use 
them for growing young herbs or an- 


nual bedding plants; they can go in- 
doors or out, as long as there’s no 
danger of freezing. 


=: About 1 hour, plus drying time 
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cost: About $35 for three pots 
MATERIALS 


Terra-cotta pots (ours measure 7'2 
inches tall, 5°/4 inches wide) 
Pottery sealant spray 

Acrylic paint: one 4-ounce jar each 
of blue and green (or two colors of 
your choice) 

2-inch-wide foam brush 

Masking tape 

Sheet of vinyl letters 


Spray-on clear acrylic coating 
(gloss) 

neet of self-adhesive laminate 
(Optional) 





























DIRECTIONS | 
Spray the inside of the po y 
1 pottery sealant; dry for 24 he 
i” Paint outside of pot greell 
your first color); allow to di 
about an hour. 


Wrap masking tape (or a stt 
4 the self-adhesive laminate) arij 
the top or bottom third of the 
Peel backing from vinyl letters, 
press them to the pot, just abo} 
below the masking tape. (To mak 


variation with circle, see below.) | 
i 


Ae the blue paint (or yout} 
ond color), covering the le} 


(see photo above); allow it to dr 
about an hour. | 
Remove the tape and vinyl le 
from the pot. Spray on ac 
coating; allow to dry. 
‘| 

Variation with circle. To create 
circle shown on the back pot, fo 
steps 1 and 2 above. While p 
dries, cut a 5-inch square of 
adhesive laminate, then draw ' 
inch-diameter circle in its center. 
out and discard the circle. W) 
paint is dry, peel off laminate’s Db’ 
ing and position the stencil on 
pot where you want it. Peel ba | Ie 
from vinyl letters and apply then},, 
the pot within the circle. Apply | 
ond color within the cut-out cif 
allow to dry. Proceed with step 5. ., 
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The Next Stage” 









PLY ONLINE FOR A HOME EQUITY LOAN AT THE LEADING INTERNET BANK. 


you can apply online for a home equity loan at wellsfargo.com, the leading Internet bank. We have flexible terms, 
petitive rates and home equity loans with no points and low fees* Plus the interest you pay may be tax deductible.** 


arn how Wells Fargo® Home Equity financing makes it easy to put the equity in your home to work for you, call 1-888-667-1772. 


Go to wellsfargospecial.com keyword:Wells Sunset 


rica Online keyword: Wells Sunset 


* No points, low fees offer applies to applications submitted via wellsfargo.com. As of 12/01/01, 5.99% variable Annual Percentage Rate (APR) in effect for home equity lines of credit ranging from 
$50,000 to $99,999, 80% maximum combined loan-to-value, and excellent borrower credit history. An initial draw equal to the greater of $25,000 or 35% of the approved credit line is also required 
€ive this rate. APR based on an Index (Prime Rate) of 5% plus a margin ranging from .750% to .99% depending on the Wells Fargo market; however, all lines are subject to a minimum rate floor of 
. Maximum APR 18%. Contact us regarding rates for other credit line amounts and loan-to-value ratios. $75 Annual Fee waived the first year the account is opened. Homestead home equity lines of 
not available in Texas. Effective 12/01/01, the APR for a 20-year home equity loan of $25,000 with an 80% maximum combined loan-to-value and excellent borrower credit history was 8.518%. Loan 
able in 240 monthly payments of $212.89 each. All quoted rates require automatic payment from a Wells Fargo checking account. Borrower may be responsible for applicable state and local mort- 
transfer or recording taxes. Hazard and flood insurance (if required) must be in effect on the property securing the account. $500 origination fee on loans and credit lines (all states except Texas) 
*red until the 3rd anniversary of the account and will be waived if the account remains open after that date. 
ysult your tax advisor. © 2002 Wells Fargo Banks. Members FDIC. 








DAVID DUNCAN LIVINGSTON 


| The dark red wall defines this dining area as a room within a room. 
DESIGN: Brad Polvorosa of Neos Design, San Francisco (415/440-5565) 





PELLETIER & SCHAAR 


The green color and shape of this wal! help to separate it from the wall behind. 


DESIGN: Pelletier + Schaar Architects, Stanwood, WA (360/629-5375) 
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Accent wal 


Try a color variation on on 
wall to liven up your interi 


By Mary Jo Bowling 


reating an accent wall- 

is, using color to treat 

wall differently from the 
ers in a room—is like adding an¢ 
mation point at the end of a senti 
It adds excitement and importa 
a space. “In many rooms you ¢ 
have a sense of architecture or s/ 
says colorist Mary McMurray o} 
First Colors for Architecture in- 
land. “Creating an accent wall 
simple way to provide vibrancy a 
sense of place.” 


Picking a wall 
Use the key principle in appl 
makeup: Accentuate the best feat 
In other words, pick a wall with | 
cal point. These are naturals: a 
place wall, an unusually shaped \ 
walls holding dramatic artwork 
the wall behind a bed’s headbo 
This is where your eye goes first) 
accent color only makes a focal p 
more dramatic (but more than | 
color on such a wall can create 
unsettling effect). 


Picking a color 


cool colors like green and blue | 
good for places where you want tc} 
lax. Warm colors like red and yel| 


ties take place. “When selectin) 
color, it helps to look at what you) 
ready have in the room. A color 1 
exists in artwork or upholstery fal! 


wall,” she says. “But don’t pick 
dominant color. If you choose red 

you have a red sofa and a red rug, } 
aren’t accenting a wall, you are cally 
ing on the same color scheme. It’s lf 
ter to choose another color that ec 
plements your surroundings.” 


To a Durgiar 
- this is every door 
_ Without a deadbolt. 











SCHLAGE 


ty 


ecuFl 





olarve him. 


Put Schlage® Maximum Security Handlesets and Deadbolts 
on all your entry doors—front, back and garage—and bad A . 
guys suddenly lose their appetite. r 2 


STOP’EM WITH A SCHLAGE. G22 





. 
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© 2001 INGERSOLL-RAND COMPANY 


Improve your door’s appearance by adding 
Ives solid brass door hardware from Schlage. 





SCHLAGE. 


7 Residential Security & Safety 





Tie 7106 Bae An Ingersoll-Rand Company 
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Laundry room 
lowdown 


(oO improve the function and look of this utilitarian space 
By Mary Jo Bowling 


Ped her - any ape venei cite ‘ Be 
8 here’s vay around it: Doing laundry isn’t fun. But, although you 
cant chmioate the burden of washing clothes, you can lessen it by 
making the laundry area more efficient and attractive. 


The key elements of the ideal washing and drying space include a 36-inch- 
high counter or table for convenient folding; a utility sink for items that need 
to be washed by hand; a rack, bar, or clothesline for drip-drying; water- 
resistant, easy-to-clean surfaces; ample storage for soaps and softeners; and 
adequate task lighting. An optional but important feature to consider is a drain 


in the floor for drips or the occasional overflo 
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1 
| 
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Launching and landing p 
A laundry room that serves mult: 
functions is essential when spac 
tight. This example forms a galley 
tween the garage and the kitck 
Opposite the washer and dryer 
mudroom, with coat hooks, cubl] 
for boots and toys, and a bench} 
use while changing shoes. Tow} 
the kitchen end is a message cet) 
with slots for mail. A large sink is ( 
fitted with a hand-held sprayer 
rinsing clothes or muddy boots. | 
DESIGN: Kirsten Dumo, Satterb 
Desonier Dumo Interior Desi 
Mercer Island, WA (206/232-1830) 
(Continued on page 1. 
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ou the home you've always dreamed of, as well as ample time to enjoy it. To find q myst ia ardi ey 
mn more, please call 1-888-JHARDIE or visit our website at www.jameshardie.com. Siding Products Pr “ 











ih Open-and-shut case 
Bob and Jackie Macdonald have two 
jobs and three children, so they need 





a laundry room that works as hard as 
they do. The closet between the entry 
and kitchen didn’t suffice, so they 





expanded the work area by borrowing 
space from a powder room and closet. 


bifold doors hide the washer and 





Now one side of the laundry is closed; 













dryer and adjacent wall cabinets. The other side (shown __ integrate the space with the adjacent kitchen. 
i at right) is open for a spacious feeling and contains a DESIGN: David Upchurch, S.E.A. Construction, San| 
folding and storage area, where tall cabinets hold brooms los, CA (650/802-9585); Kathleen Navarra, San Frani 
and mops. The granite countertop and maple cabinets (415/409-6280) 





Island of activity : 
This Wilsonville, Oregon, laundry room between the garage and the kitch) 
organized around an island, which provides a place to fold and sort cloth! 
to put grocery bags as the car is unloaded. Under the island there’s room | 
rolling, sectioned hamper. Opposite the island, a chute delivers laundry || 
upstairs bedrooms to a cabinet above the washer. A wall-mounted iro. 
board swings down when needed. The backsplash behind the washer, di 
and utility sink is made of tiles painted by the family’s children, their cou| 
and their friends. A towel bar mounted over the sink is a drying rack. 


DESIGN: Jayne Sanders Interior Design, Vancouver, WA (360/695-2279) @ 





Remember, it’s the termite colony you | 
want to destroy. Not your house. 
















ite treatments are as disturbing as termites 

+ Ives. All that digging, drilling and disruption — and 

a then you still can’t be sure your house is protected from 
termite damage. 

Choose the Sentricon® Termite Colony Elimination System 
instead. It monitors and baits to destroy the underground 
termite colony, without tearing your house apart. Then the 
Sentricon System stays on duty to monitor for future attacks. 
Unlike barrier termiticide treatments, it’s limited in the 


Stop the 
drenching 


environment and won’t break down over time. 

The Sentricon System is only available from a highly 
trained, authorized professional. Look in the Yellow Pages 
under Pest Control. It’s the only termite protection your 


Stop the 
drilling 


house will ever need.” 





€? Sentricon 


eee ane Colony Elimination System 


termites 
www.sentricon.com 





Dow AgroSciences 
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ademark of Dow AgroSciences LLC 

















i 
t 
| 
j 
q 
' 
i 


DPS ET Ee 


Before & After 


Quick recovery 


New upholstery, a few pillows, 
and well-chosen color 


make redecorating simple 


i ol nost effective ways to 
create a fresh look for your interior 

; to give your old furniture a face-lift 
with new pillows or upholstery. That 


was the case with Kimberly Tucci’s 
sofa and chairs. The frames were still 
sturdy, with years left in them, but 
the large-patterned fabric and pil- 
lows that covered them looked 


SUNSET 


By Mary Jo Bowling 


| 
i 
| 
' 
¢ 
| 
| 





messy and dated. Interior designer 
Eugenia Jesberg came to the rescue 
with a consistent color palette that 
unified the room and gave the furni- 
ture a more tailored look. 

Tucci’s two rattan chairs were pur- 
chased at a flea market; the original 
pillows were long gone and in their 
place sat bed pillows wrapped in 
fabric. With use, the pillows had 
disintegrated into down puddles, 
which made sitting in the chairs un- 
comfortable. 

“The frames on the rattan chairs 
were of good quality. They still had 
their original paint, which is a little 

















CHRISTINA SCHMIDHOFER 


Before, 
ill-fitting 
pillows 
obscured '§ 
chair. New# 


rattan. 


But the pillows made the chairs I 
like an unmade bed,” says Jesb: 


cushions.” 
She replaced the worn-out pill 
with tailored cushions made q 
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Youve looked 
1d looked 
and looked ... 


you've been looking tor. 


ether you've got an incredible idea in mind - or no idea 
pre to begin — you’ve come to the right place. Norwalk — 

Furniture Idea. Come in. See what's possible. Talk to 
2sign consultant. And watch your ideas come to life in 
gut 35 days. 


One you ... hundreds of ways to express yourself. 


r NORWALK’ 


THE FURNITURE IDEA 


www.norwalkfurnitureidea.com 


ley Square sofa, as shown: $795. Decorative pillows not included. 


ilable at select Norwalk — The Furniture Idea stores. 







Norwalk Stores: 
Albuquerque, NM 
Atlanta, GA 
Baton Rouge, LA 
Boca Raton, FL 
Boise, ID 

Brea, CA 
Charleston, SC 
Cincinnati, OH 
Clearwater, FL 
Cleveland, OH 
Colorado Springs, CO 
Dallas, TX 
Denver, CO 
Destin, FL 
Eugene, OR 
Evansville, IN 

Ft. Collins, CO 
Gulfport, MS 
Hattiesburg, MS 
Houston, TX 
Huntsville, AL 
Jackson, MS 
Jacksonville, FL 
Kansas City, MO 
Knoxville, TN 
Laguna Niguel, CA 
Las Vegas, NV 

= AY). ¢- as) 
Lexington, KY 
Little Rock, AR 
Mansfield, OH 
Melbourne, FL 
Memphis, TN 
Montgomery, AL 
Mountain View, CA 
Naples, FL 
Nashville, TN 
New Orleans, LA 
Oklahoma City, OK 
Pensacola, FL 
Peoria, IL 
Pittsburgh, PA 
Plano, TX 
Portland, OR 
tele la ANG 
Richmond, VA 
Salt Lake City, UT 
San Jose, CA 
Sarasota, FL 
Seattle, WA 
Shreveport, LA 
South Bend, IN 
Spokane, WA 
Springdale, AR 
State’College, PA 
St. Louis, MO 
Stuart, FL 
Tampa, FL 
Tucson, AZ 

Tulsa, OK 

Vero Beach, FL 
Wichita, KS 


Calgary, AB 
Kelowna, BC 
Ottawa, ON 
Toronto, ON 
Vancouver, BC 
Victoria, BC 


Opening Soon: 
Columbia, SC 
Palm Desert, CA 
SF aie- @lt-] aie. pn AN 


Franchise opportunities f 
available. For more q 
information, call toll-free |. 
1-888-NORWALK. 


Before, the blowsy blossom fabric 
made the overstuffed chair look 
frumpy and dated. After reupholstering 
with striped material—which was 
coordinated with the rug and side 
table—the look is more tailored and 
contemporary. 


foam core wrapped in down. The 
combination lets people have it both 
ways: The foam keeps the cushion 
upright and helps it hold its shape, 
while the down makes a comfortable 
seat and softens the severe line of 
the foam. 
The repetition of shapes, colors, 
d forms holds the room together. 
Jesberg carried the vertical and 
lines of the rattan into the 


Striped upholstery: The cushion 
s have short, vertical stripes: the 
seats and backs have long, horizontal 


stripes. Look closely and you see the 
same lines in the chair bases. 
“Traditionally, stripes run vertically 
on upholstered pieces,” says Jesberg 
“Changing the direction gave the 
chairs a more contemporary look.” 
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A trimmer-looking 
armchair 

Before, the armchair looked huge be- 
cause of its cabbage rose—printed fab- 
ric. The loose slipcover did not help. 

Jesberg reupholstered it in vertical 
stripes and welting (cording covered 
in fabric) to sharpen and slim its out- 
line. “I use welting and other kinds of 
trims to call attention to the shape of 
the piece, to make it more crisp,” she 
says. It’s hard to make slipcovers look 
tailored, but upholstery fits tightly. 
The fresh, snug fabric makes this 
chair look brand-new. 

For all of the upholstery, Jesberg 
used cotton fabric. “I like cotton be- 
cause it’s durable. A busy family lives 
here, and they need something that 
is sturdy and practical.” 



























Reupholster 

tios from a pr 
A good reupholstery job is often 
nearly as expensive as a new pi 
furniture—which is understandal 
since it should be like new wher 


done. Knowing this, how do you 
cide whether it is worth the cost’ 


Eugenia Jesberg’s reasons 
to reupholster 


The frame is strong. Good frami 
are made with kiln-dried wood to 
prevent warping and cracking. TI 
are not put together with glue ar 
staples, materials that tend to br 
down over time. If you have a qu 
frame, it lasts for years. Reuphol 
is a sound investment on a good | 
frame; on a frame whose days are 
numbered, it isn’t. 
The size and shape are right fc i 
the room. It can be hard to find 


right piece again. 
The lines of the piece are uniq 

A lot of old furniture has charming, 
teresting lines you just can’t find c 
day. If it’s a signature piece, then it 
probably worth reupholstering. | 


Choosing upholstery fabric 
¢ Made for upholstery. Select fab 
specifically created for furniture u 
holstery, sometimes called home @ 
furnishings or decorator fabric. U 
holstery fabric is usually 54 inche 
wide and is typically quite durable! 
° Watch the weave. Avoid heavy - } 
fabrics, which can be too bulky; st’ 
away from loosely woven fabrics te 
as they tend to pull. . 
¢ Patterns and prints. If you selec’| 
print, make sure it’s in scale with | 
your furniture. Also, be sure that | 
you allow enough yardage for an 
accurate repeat, or print-matching 
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urn your hot deck or patio into a cool 
Outdoor room”. . . in only seconds! 


* Canopies shade all or part of your deck or patio. 


* Canopies roll on tracks to extend or retract in 
only seconds - with projections up to 21 


|. Many ShadeTree’ models to choose from, with 
wide choice of handsome fabrics from Sunbrella®. 


| © Easy do-it-yourself installation.* 
* Protective wind-release mechanism. 


* Amazingly affordable and adds value to 
your home. 


See our website: 
www.shadetreecanopies.com 


For a FREE 28-page ShadeTree’ catalog and video, 
mail or fax this ad, or call: 


1-888-31-SHADE 


(1-888-317-4233) FAX 614-844-5991 


* call 800-894-3801 if you would like an installer in your area. 


Rees a. 


a. 
i 


You can have cool shade on your deck or patio. 





It's ahome owner's dream...an economical way to shade your deck or patio that 
also adds value, excitement and hours of enjoyment to your home. If you're seeking 
shelter from the sun’s intense rays, and a cool place to entertain and enjoy your 
family, you'll appreciate the many benefits of ShadeTree’ Canopies. 


Visit our website for more information, or for a dealer in 
your area: www.shadetreecanopies.com 


ates 


Retractable Deck & Patio Canopies 
6317 Busch Blvd * Dept. 1092 * Columbus, OH 43229 


) YES! Please send a FREE Catalog 
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Tastefully adapts to your home's 
architecture with a simple, do-it-yourself [ 
wood frame. 
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No carpentry skills are required withan L-~------~--~-------~---------- - 
Copyright 2002 ShadeTree Systems, LLC All rights reserved 





aluminum support structure 


US. patent# 5,794,679. International patents pending 








Lightening 


Up 


New doors, window seats, and subtle earth 


tones update this 1965 ranch house 


By Ann Bertelsen ¢ Photographs by Russell Abraham 


nakeover in Carmel Val- 


sy California, combines the 

a. patin f history with the 

panaci y rary interior 

| C pn. TI original owners, 
| an engineer ai wife, made their 
own adobe bric icked them until 


they reached ceiling height, placed 
redwood beams recycled from old 
bridge supports on top, and were 


ie But the 


resulting series of 


small rooms didn’t work for the 
lifestyle of the new owners. They 
opened up the house while burnish- 
ing its adobe-style character. 

Over several years, with help from 
Eric Miller and interior 
designer Jan Gardner, the new owners 


architect 


painstakingly rebuilt and expanded 
the structure while preserving the 
wood beams and adobe walls. 

The spacious great room illustrates 


Designed for family enjoyment anq 
casual entertaining, the great room 
a neutral palette of off-white and 6b 
tones that complements the rich, Vv 
woods and terra-cotta tiles. 







the transformation. A new firef) 
with a raised hearth is flanked by | 
window seats with accent pilli 
The owners painted the ceiling 
white and applied a stain to the rm 
beams to make them look like ¢ 


wood. They reinforced and plast} 
| 





























er stage of this cozy seating area is an antique coffee table made froma 
bed frame with the headboard removed. The hearth extends around the 


the adobe walls, painted them warm 
beige, and replaced the metal and 
glass sliding doors with French doors 
made of honey-toned Douglas fir. 

Gardner kept furnishings light, opt- 
ing for an earthy palette—including a 
sand-colored Berber carpet—to com- 
plement the house’s features. Two 
stub walls with ample storage for 
china and linens loosely define the 
seating and dining areas. Iron door 
pulls and candleholders from Santa 
Fe, coupled with painted equipales 
(chairs) from Mexico, reinforce the re- 
laxed Western decor. 

The great room opens to a spa- 

cious patio and garden. “There is 
now a wonderful synergy between 
inside and out; the house exudes an 
understated elegance that is particu- 
larly suited to country living,” says 
Gardner. 
DESIGN: Eric Miller Architecture Inc., 
Pacific Grove, CA (831/372-0410); Jan 
Gardner & Associates, Carmel, CA 
(831/624-8686) @ 








ace to become a pair of window seats. 
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aning a deck is not something you enjoy. Sealing a deck is not something you enjoy. So why do it? Why not 
- get TimberTech® instead? You see, TimberTech’s revolutionary Tongue-And-Groove Planks and fastener- 
> surface give you the natural look and feel of real wood without all the headaches of real wood. No rotting. 

warping. And no sealing. Which means you'll spend more time living on your deck. Not working on it. 


>) limberléch 


“ilGes Wort: More Lifé 


ding our 2x6 Planks, 5/4 Planks, TimberTopper 
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The flavors of 
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You've tasted this intriguing cuisine in noodle houses and more formal Vietnamese eateries. 
Now, widely available ingredients and our simplified techniques make it easy to sample at hora 


of 
wd 









































icious adventure. 


ed Catfish with Noodles 
(Cha Ca) 
AND COOK TIME: About 1 hour 
s: At the Noodle Ranch in Seattle, 
chef Nga Bui sets a hot, spicy fish 
on a bed of rice noodles and 
for a light, refreshing meal in a 
. Red curry powder can be found in 
ice section of many supermarkets; 
unavailable, use the more com- 
yellow powder. The grilled fish can 
be served with hot cooked rice or 
dwich. 


S: 6 servings 


cup minced shallots 


tablespoons Asian fish sauce 
(nuoc mam or nam pla) 


tablespoon red or yellow curry 
powder (see notes) 

teaspoons ground ginger 
teaspoon ground turmeric 
teaspoon cayenne 


cloves garlic, peeled and pressed 
or minced 

boned, skinned catfish or tilapia 
fillets (about 6 oz. each) 

About 2 tablespoons salad oil 
cups bite-size pieces iceberg 
lettuce (8 oz.), rinsed and crisped 


cups bean sprouts (6 to 8 07z.), 
rinsed 


cup fresh mint leaves, rinsed 
cup fresh cilantro leaves, rinsed 


to 8 cups cooled Cooked Rice 
_ Noodles (about 's in. wide; 
recipe in box at right) 


tical upheaval, ironically, can leave a bright legacy in the kitchen. Out of 
am’s long history of domination—by the Chinese and, later, the 
—emerged an exciting multicultural cuisine. Cooking techniques from 
world-class cuisines, applied to the country’s tropical bounty, created a 
palette of flavors and textures unique among Asian traditions. 

the late 1960s and the 1970s, when many of us first became aware of Viet- 
during yet another period of upheaval, our country became a beneficiary 
at culinary legacy. Many Vietnamese immigrants settled in the West. 
urants and markets sprang up to serve these communities, and eventu- 
urious Westerners ventured in, drawn by aromas of Chinese five spice, 
n grass, fish sauce, and unusual fresh herbs. 

is sampler of Vietnamese classics—which is based on easy techniques— 
you a taste of this intriguing cuisine. Many of the essential ingredients 
e found in the Asian section of well-stocked supermarkets. The less 
iar fresh herbs are available in Vietnamese grocery stores, but you can 
use the supermarket alternatives we give. Either way, the dishes will be 


Y¥2 cup chopped roasted, salted 
peanuts 


“5 cup thinly sliced green onions 
(including tops) 

¥%2 cup chopped fresh dill 

About 2 cup Fried Shallots 

(recipe on page 136) 

About 1'2 cups Vietnamese 

Dipping Sauce (recipe on page 141) 


1. Ina small bowl, mix minced shallots, 
fish sauce, curry powder, ginger, 
turmeric, cayenne, and garlic. Rinse 
fish and pat dry. Rub shallot mixture all 
over fillets and stack in a bowl. Cover 
and chill 30 minutes or up to 1 day. 

2. Brush both sides of fillets lightly 
with oil. Place fish on a grill 4 to 6 
inches above a solid bed of hot coals or 
over high heat on a gas grill (you can 
hold your hand at grill level only 2 to 3 
seconds); cover gas grill. Cook fish, 
turning once, until barely opaque but 
still moist-looking in center of thickest 
part (cut to test), 4 to 8 minutes total. 
Serve hot or cool. 

3. Meanwhile, divide lettuce, bean 
sprouts, mint, and cilantro among six 
deep, wide bowls. Mound noodles 
equally over vegetables and herbs. 

4. Lay a grilled fish fillet on each mound 
of noodles. Sprinkle peanuts, green 
onions, dill, and Fried Shallots equally 
over the top. Serve with Vietnamese 
Dipping Sauce to drizzle over portions 
to taste. 

Per serving: 705 cal., 38% (270 cal.) from fat; 
36 g protein; 30 g fat (5.2 g sat.); 72 g carbo 
(3.1 g fiber); 1,316 mg sodium; 56 mg chol. 





\ oodles made from ground rice form the 
base for many popular Vietnamese 
dishes. They may be fresh or dried, thick or 


thin. In the West, they’re most commonly 
available dried and can be found in many 
supermarkets and in Asian grocery stores. 

Throughout Asia, most cooks soak the 
dried noodles in water until they’re pliable. 
Just before using them, they put the soaked 
noodles in a wire basket with a long handle 
and immerse it in boiling water; the noodles 
cook almost instantly. We skip the soaking 
step here and boil the noodles just a little 
longer. 


Cooked Rice Noodles (Bun) 


PREP AND COOK TIME: About 5 minutes 
NOTES: Dried rice noodles range in width 
from about “6 to %4 inch wide; the cooked 
yield varies slightly depending on their width 
(look for width specified in recipe). 

MAKES: 6 to 8 cups; 6 to 8 servings 


In a 6- to 8-quart pan over high heat, bring 
3 to 4 quarts water to a boil. Add 12 to 14 
ounces dried rice noodles (mai fun, rice 
sticks, or rice vermicelli) and stir to separate; 
cook until barely tender to bite, 2 to 3 min- 
utes. Drain. If not using immediately, rinse 
well to keep noodles from sticking together, 
and drain again. 

Per serving: 144 cal., 0% (0 cal.) from fat; 

O g protein; 0 g fat; 36 g carbo (0 g fiber); 

75 mg sodium; 0 mg chol. 
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Hoi An-style Oven-crisped 
Pork Sandwich 
(Banh Mi Thit Hoi An) 

PREP AND COOK Time: About 45 minutes 
Notes: This sandwich is a specialty of 
Hoi An, a charming old fishing village 
in central Vietnam. Its interplay of tex- 
tures—cold cuts (pork loin, ham, or 
chicken; home-cooked or purchased), 
ground pork, greens, and cucum- 
bers—is distinctive. Choose a sweet 
baguette with a light, slightly soft inte- 
rior and thin, crisp crust. You can as- 
semble the sandwiches through step 2 
up to 1 hour ahead; cover loosely and 
let stand at room temperature. 


MAKES: 6 servings 
1 teaspoon Chinese five spice (or 
V4 teaspoon each ground 


cinnamon, ground cloves, ground 
ginger, and anise seeds) 


1 tablespoon salad oil 
4 cup chopped shallots 
clove garlic, peeled and minced 
12 ounces ground lean pork 
tablespoons soy sauce 
1'’2 teaspoons sugar 
Salt 
3 baguettes (8 oz. each; see notes) 


About 2 tablespoons Asian red 
chili paste or sauce 


8 ounces thinly sliced roast boned, 
fat-trimmed pork loin or cooked 
ham or chicken (see notes) 


i) 


cups thinly sliced English 
cucumbers (about 8 oz.) 

3 cups salad mix (4 0z.), rinsed 
and crisped 


w 


cup fresh Thai or regular basil 
leaves, rinsed and cut into 1-inch 
pieces 


Nw 


cup Fried Shallots (optional; 
recipe at right) 


1. In an 8- to 10-inch frying pan over 
medium-high heat, stir five spice until 
fragrant, about 30 seconds. Stir in oil, 
shallots, and garlic. Add ground pork 
and stir often, breaking apart with 
spoon, until meat is crumbly and no 
longer pink,.about 15 minutes. Add 
soy sauce, sugar, and salt to taste 


2. Cut baguettes in half crosswise, 
then split lengthwise almost all the 
wal ugh, leaving halves attached 


Spread about | teaspoon 
pa on one cut side of each 
in. Spoon about “% of 
und pork mixture, in- 
er chili paste. Tuck % 
tices evenly into each 





Roast pork is layered 
over five spice— 
seasoned ground 
pork for echoes and 
contrasts in texture 


and flavor. 


sandwich. Set sandwiches slightly 
apart on a 12- by 15-inch baking sheet. 


3. Bake in a 375° regular or convection 
oven just until filling is warm and 
crust is crisp, about 5 minutes. Re- 
move sandwiches from oven and fill 
each with “ of the cucumbers, salad 
mix, basil, and Fried Shallots. Add 
more chili paste and salt to taste. 


Per serving: 596 cal., 29% (171 cal.) from fat; 
35 g protein; 19 g fat (4.2 g sat.); 70 g carbo 
(4.3 g fiber); 1,290 mg sodium; 64 mg chol. 


ASIAN 






















Beef Noodle Soup (Pho B 
PREP AND COOK TiME: About 2% te 
hours | 
Notes: The beef broth (steps 1 an 
can be made up to 1 day ahead; ¢ 
beef chuck and broth separately 
chill. Bring broth to a boil before 
ing. For a simpler version of the ¢ 
omit the beef chuck, increase the be 
sirloin steak to 2 pounds, and in 
the beef broth to 3 quarts; for ste; 
and 2, simmer broth (omit water) ° 


Fi shallots make a crisp, flavorful ga 


nish for salads, noodle dishes, and 
sandwiches. | 


Fried Shallots (Hahn Phi) 


PREP AND COOK TIME: About 15 minu 


MAKES: About 2 cup 
. | 


In an 8- to 10-inch frying pan over 
medium heat, stir 1 cup thinly sliced sh 
lots in 2 tablespoons salad oil until cris; ) 
and golden, 6 to 10 minutes (shallots a 
absorb most of the oil). 
Per tablespoon: 45 cal., 69% (31 cal.) from fat; | 
0.5 g protein; 3.4 g fat (0.4 g sat.); 3.4 g carbo 
(0.2 g fiber); 2.4 mg sodium; 0 mg chol. 


Gourmet Meals In Two Simple Steps 


Heat and Serve. That’ all you need to know to enjoy delicious meals at 
TT Naud a . ; a OEE tes die ; ; 
home. Because with Safeway SELECT Gourmet Club all the measuring. 
chopping. whisking, blending. and sautéing has been done for vou. The result 


unique line of entrées and side dishes with flavors from around the world. So. now you can discover something 


for dinner every night of the week. Conveniently located in the freezer section. these extraordinary meals and _Exctusivety At THe SAFEWAY COMPANIES 


. . Per ; : xa / , VONS, PAVILIONS, DOMINICK’S, 
dishes are ready when you are. Safeway SELECT Gourmet Club. just one more way we re giving our best. RANDALLS, TOM THUMB, GENUARDI'S 





the spice bundle for 30 minutes, then 
discard bundle and add fish sauce, 
| sugar, and salt to taste. To slice the 
sirloin as thinly as possible, freeze it flat 
for 30 to 45 minutes, then cut crosswise 
| into 2- to 3-inch-long strips. You can 
slice the meat up to 6 hours ahead; 
cover and chill. 

MAKES: 6 servings 


’2 cup thinly sliced fresh ginger 


(about 3 oz.) 
1 cup thinly sliced shallots (about 
4 OZ.) 





3 whole star anise (or 2 teaspoons 
pieces) or 1 teaspoon anise seeds 
1 cinnamon stick (3 in. long) 
1’2 pounds boned beef chuck, 
rinsed and fat trimmed 
2’2 quarts fat-skimmed beef broth 
(see notes) 
About i cup Asian fish sauce 
(nuoc mam or nam pla) 
1 tablespoon sugar 
Salt 


> % 


« cups pean sprouts (5 to 6 0z.), 


V/s cup very thinly sliced fresh hot 
red or green chilies (about 1 oz.) 
uch as Thai, serrano, or jalapeno 
cup rinsed fresh Thai or small 
regular basil leave: 

¥2 cup rinsed fresh cilantro le 

3 limes (3 oz. each), ri inc cut 


into wedges 

8 ounces boned beef sirloin 
steak, fat trimmed, very thinly 
sliced (see notes) 





Sg eae 
oe % 
Braised Tofu in 





Caramel Sauce 


6 cups hot Cooked Rice Noodles 
(about 's in. wide; recipe on 
page 135) 

2 cup thinly sliced yellow onion 

4 cup thinly sliced green onions 
(including green tops) 

Hoisin sauce (optional) 


Asian red chili paste or sauce 
(optional) 


1. Wrap ginger, shallots, star anise, and 
cinnamon stick in two layers of cheese- 
cloth (about 17 by 17 in.); tie with 
heavy cotton string. In an 8- to 10-quart 
pan, combine beef chuck, broth, 2! 
quarts water, 4 cup fish sauce, sugar, 
and spice bundle. Cover and bring to a 
boil over high heat; uncover, reduce 
heat, and simmer until beef is tender 
when pierced, 1’ to 1*%4 hours. 

2. With a slotted spoon, transfer meat 
to a board. Remove and discard spice 
bundle. Skim and discard fat from 
broth. Add salt and more fish sauce to 
taste. Return broth to a simmer. 

3. Meanwhile, arrange bean sprouts, 
chilies, basil, cilantro, and limes on a 
platter. When beef chuck is cool 
enough to handle, thinly slice across 
the grain. 

4. Immerse sliced sirloin in simmering 
broth (use a wire basket or strainer, if 
available) and cook just until brown on 
the outside but still pink in the center, 
50 seconds to 1 minute; lift out (with 
basket or a slotted spoon). 

5. Mound hot Cooked Rice Noodles 
equally in deep bowls (at least 3-cup 
capacity). Top equally with beef chuck, 
































sirloin, yellow onion, and 
onions. Ladle broth over port 
cover generously. 


6. Serve Beef Noodle Soup with 
of condiments, hoisin sauce, an 
paste to add to taste. 
Per serving: 592 cal., 17% (99 cal.) fror 
42 g protein; 11 g fat (4 g sat.); 81 g car 
(1.3 g fiber); 768 mg sodium; 97 mg ch 


Braised Tofu in Caran 
Sauce (lau Hu Kho) 


PREP AND COOK TIME: About 25 n 


NOTES: Caramelized sugar in 
sauce with sweetness and give 
deep mahogany shine. Serve 
great vegetarian dish with hot cc 
rice and stir-fried spinach with g 
MAKES: 4 servings 


1 pound firm tofu 
3, tablespoons sugar 7 
3 tablespoons soy sauce | 
4 cup minced shallots 
1 tablespoon minced fresh gi 
clove garlic, peeled and mini 


2 tablespoons thinly sliced gre¢ 
onions (including tops) 
“gs teaspoon pepper 5) 
1. Cut tofu into 2- by 3-inch, % 
thick slices and pat dry. q 
2. Place sugar in a 10- to 12-inch f 
pan over medium-high heat; shake 
often until sugar is melted and at 
colored, 2 to 3 minutes. Add 2 cuy 
water (mixture will bubble vigoro} 
and stir over medium heat 
caramelized sugar is dissolved. _| 
3. Stir in soy sauce, shallots, gi 
and garlic; stir often over high 
until boiling. Lay tofu pieces in a sij 
layer in sauce. Simmer, uncov 
over medium-low heat for aboy 
minutes. With a wide spatula, | 
pieces over; simmer until hot 
coated with sauce, 3 to 4 m 
longer. 
4. Transfer tofu and sauce to a sef| 
dish and sprinkle with green oni 
and pepper. 
Per serving: 219 cal., 41% (89 cal.) fro 
19 g protein; 9.9 g fat (1.4 g sat.); 18 g car 
(0.2 g fiber); 790 mg sodium; 0 mg chol 
Braised Tilapia in Caramel Sa 
Follow the recipe for Braised 1 
in Caramel Sauce, preceding, | 
substitute 1 pound boned, skim 
tilapia or catfish fillets for the to i 
3 tablespoons Asian fish sauce 
mam or nam pla) for the soy saucé 
step 1, rinse fish and pat dry; cut fil 
crosswise into 2- by 3-inch pieces 










\ SUTTER HOME IN THE COUNTRY. 


lived in the city. We loved the people, 


“When we were first married, we 
knew someday, we wanted a place in 


the energy, the nightlife. But we 





the country. With windows that open and stairs instead of an elevator. 
And now, sitting on the porch with a glass SM SUTSTCMM NICO VeTomU OCC OTKatD NUE aS ple 
dance is all the nightlife we need.” - 

‘a 4M Wl 


We’ve been making wine for America since 1890. 








step 3, lay fish in a single layer in sauce, 
overlapping edges if necessary to fit. 
Simmer for about 4 minutes, turn over 
carefully, and simmer until barely 
opaque but still moist-looking in 
center of thickest part (cut to test), 3 to 
4 minutes longer. In step 4, transfer 
fish to serving dish with a slotted 
spatula. Bring sauce to a boil over high 
heat and stir often until slightly syrupy 
and reduced to about * cup, 2 to 4 
minutes; pour over fish, then sprinkle 
with the green onions and pepper. 
Makes 4 servings. 

Per serving: 187 cal., 19% (36 cal.) from fat; 

23 g protein; 4 g fat (0.3 g sat.); 14 g carbo 
(0.2 g fiber); 508 mg sodium; chol. for tilapia 
not available. 


Chicken with Lemon Grass 


and Chili (Ga Xao Xa Ot) 
PREP AND COOK TIME: About 45 minutes 
NOTES: Serve with hot cooked rice, 
stir-fried green beans, and a light, 
broth-based soup. 
MAKES: 4 servings 
1 pound boned, skinned chicken 
thighs 
2 stalks fresh lemon grass (each 
10 to 12 in. long) 


About 2 tablespoons Asian fish 
sauce (nuoc mam or nam pla) 





2 teaspoons sugar 
2 cloves garlic, peeled and minced 
1 tablespoon salad oil 

/2 cup sliced shallots 

cup fat-skimmed chicken broth 
4 to 2 teaspoons thinly sliced fresh 


hot red or green chili, such as 
Thai, serrano, jalapeno, or Fresno 


Fresh cilantro leaves (optional) 


1. Rinse chicken thighs and pat dry. 
Remove and discard any excess fat. Cut 
chicken into “4-inch-thick strips 2 to 3 
inches long. 

2. Rinse lemon grass. Cut off and 
discard tough tops and root ends; peel 
off and discard tough, outer green 
layers of stalks down to tender white 
portion of bulbs. Finely chop tender 
portions; you should have 5 to 7 
tablespoons. 

3.In a bowl, mix chicken, lemon 
grass, 2 tablespoons fish sauce, sugar, 
and garlic. 

4. Set a 10- to 12-inch frying pan over 
high heat; when hot, add oil and 
shallots and stir until shallots begin to 
brown, about 1 minute. Add chicken 
mixture and stir until chicken is no 
longer pink in the center (cut to test), 
about 3 minutes. 


our sister 1s going to love you for these. 


I’m making extra cookies for her roommates, too. 
Should we make some with nuts? 
Yep. And Ill put even more chocolate in hers. 


That’s nice of you, but you're still not getting her room. 


What room? 















5. Stir in broth and sliced chili t 
bring mixture to a boil. Taste, ar 
more fish sauce if desired. Spoo 
serving dish and sprinkle with cil 
Per serving: 217 cal., 36% (78 cal.) from 
25 g protein; 8.7 g fat (1.8 g sat.); 8.7¢ 
(0.2 g fiber); 404 mg sodium; 94 mg ¢ 


Cabbage and Shrimp Sa 
(Goi Tom) . 
PREP TIME: About 45 minutes 
notes: This salad is traditionally @ 
with finely sliced raw banana blod 
or cabbage; we’ve gotten excelle 
sults with the cabbage. Spicy raw 
found in Vietnamese markets, ad 
aromatic pungency, but fresh mir) 
very good alternative. For conveni@ 
use frozen cooked shrimp, thai. 
and packaged shredded cabbage ( | 
labeled “angel hair”). Serve the’ 
for a light lunch or as part of a 
course meal. 


MAKES: 4 main-dish servings 
8 ounces (31 to 40 per Ib.) she 


deveined cooked shrimp 
(see notes) 


/4 Cup lime juice 


3 tablespoons Asian fish sauce. 
(nuoc mam or nam pla) 


i 
1 


“tablespoons sugar ASIAN KITCHEN BASIC 
1 /to 2 teaspoons minced fresh hot 

red or green chili, such as Thai, 
/serrano, jalapeno, or Fresno 


pe 
th 


} clove garlic, peeled and minced Vietnamese Dipping Sauce 


| cups finely shredded cabbage (Nuoc Cham) 


) (10 oz.; see notes) 





WM ounces bean sprouts (3 to 4 PREP TIME: About 10 minutes 


cups), rinsed 
cup fresh rau ram or fresh mint day ahead; cover and chill. 
leaves (see notes) MAKES: About 11/2 cups 
cup finely shredded carrots 


NOTES: YOu can make this sauce up to 1 


Yo cup Asian fish sauce (nuoc mam 
or nam pla) 


ld 
eB 
.§ cup Fried Shallots (recipe on 
yy page 130) 





/4 Cup rice vinegar 


cup chopped roasted, salted Ya cup lime juice 





t 
) — 2 tablespoons sugar 
se and drain shrimp; pat dry. Cut cloves garlic, peeled and minced 
et ee 3 Ke 1 to 1% teaspoons minced hot red 
a large bowl, mix lime juice, fish Sie cicniae thal‘ <errano, 
e, sugar, Y2 teaspoon chili, and n Vietnam, people use this sauce much jalapeno, or Fresno, or Asian red 
| . Add shrimp, cabbage, bean like we use salt and pepper—drizzled chili paste 





























ts, rau ram, carrots, shallots, and 


4p peanuts; mix. Taste, and add Soe yeuing. 


In a bowl, mix 2 cup water, fish sauce, 


@ chili if desired. Bee aiper-seiored stain fish vinegar, lime juice, sugar, and garlic. Add 
our the salad onto a platter and sauce, it’s lightly sweet, sour, salty, and PEP eEA ChiiG taste 
ikle the remaining 4 cup peanuts = 

ka top a Pe hot—and very easy to make. Use it as a Per tablespoon: 18 cal., 30% (5.4 cal.) from fat; 

: dip or splash it over noodles, salads, 0.8 g protein; 0.6 g fat (0.1 g sat.); 2.38 g carbo 


prving: 348 cal., 47% (162 cal.) from fat; 
Protein; 18 g fat (2.6 g sat.); 29 g carbo 
; fiber); 681 mg sodium; 111 mg chol. 


seafood, and meats. (0 g fiber); 199 mg sodium; 0 mg chol. 


} 






The very best recipe made very easy. 
Origina é® Toll House® Peanut Butter 
7 ma Nee eocee ite Morsel Eeaput 
214 cups all-purpose flour 
tsp. baking soda 
1 tsp. salt 
cup (2 sticks) butter, softened 
3/4 cup granulated sugar 
3/4 cup packed brown sugar 
tsp. vanilla extract 
9 large eggs 
2 cups (12-0z. pkg.) Nestlé® Toll House® 
s Peanut Butter & Milk Chocolate Morsels 
cup chopped nuts 


— 


— 


Preheat oven to 375°F. Combine flour, baking soda, 
and salt in small bowl. Beat butter, granulated sugar, brown 
sugar, and vanilla extract in large mixer bowl until creamy. 
Add eggs, one at a time, beating well after each addition. 
Beat in flour mixture. Stir in morsels and nuts. Drop 
by rounded tablespoon onto ungreased baking sheets. 
Bake for 9-11 minutes. Makes about 60 cookies. 


For many more easy recipes log on to: 
www. VeryBestBaking.com 


very best times begin with America’s favorite rich and creamy morsel. 


eo o 2% 
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e Crafts and artisans from throughout 
Western region 
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e Photography tips for your next vacati 
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© Micro breweries from across the Wes 
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, Shucks 


er luxury off the half-shell 


ysters imply luxury, even if 
only slurped from the shell. 
But when John D. Rockefeller 
setting standards for affluence in 
ate 19th century, a New Orleans 
created Oysters Rockefeller, a dish 
eflected the indulgent era. Butter, 
s, herbs, and anise were baked 
oysters on the half-shell. 

e yen for indulgence is back. At 
ide West in San Francisco, Oysters 
dence is an amplified on-the-half- 
offering. At home, I follow the 
s of chef-owner Scott Dammann 
e individual ramekins—no shells, 
urping, lots of luxury. 


9 AND COOK TIME: About 50 minutes 


S: 4 servings 


cup finely chopped red bell pepper 


cup finely chopped onion 


and drained 


Salt and pepper 


(see notes) 


tablespoons lemon juice 


tablespoons dry white wine 


Roasted Oysters Decadence 


S: To reserve oyster liquid for the sauce, drain oysters 
Strainer over a bowl, then cover oysters and chill. You 
se the same frying pan to make and reheat the sauce 
to cook the vegetables; rinse between processes. 


cup coarsely chopped bacon (about 5 oz.) 


teaspoon fresh or dried thyme leaves 


ounces spinach leaves (2 qts. lightly packed), rinsed 


jar (10 oz.; 1 cup) refrigerated shucked oysters or 2 
cans (8 oz. each) whole oysters, drained, liquid reserved 


Oyster Glazing Sauce (recipe follows) 


4 to “2 cup shredded gruyére or Swiss cheese 


a 10- to 12-inch frying pan over medium-high heat, stir 
on often until browned and crisp, 7 to 9 minutes. Remove 
n heat and, with a slotted spoon, transfer bacon to paper 
els to drain. Reserve 1 tablespoon bacon fat; discard 
nainder. If making up to 4 hours ahead, wrap bacon in 
ber towels airtight and let stand at room temperature. 


Add bell pepper, onion, and thyme to frying pan with the 





tablespoon bacon fat. Stir over high heat until vegetables are 
limp, about 3 minutes. Add spinach and stir often until leaves 
are wilted and liquid is evaporated, about 5 minutes (if all 
the spinach doesn’t fit at once, add half and stir until slightly 
wilted, then add remaining). Return bacon to pan, mix, and 
add salt and pepper to taste. Remove from heat. 

3. Lift oysters from any remaining liquid and cut large ones 
into bite-size pieces; divide equally among four shallow 
ramekins (*/4 to 1 cup each). Add liquid to other reserved for 
sauce. Spoon spinach mixture equally over oysters. 

4. Wipe frying pan clean and add Oyster Glazing Sauce, 
lemon juice, and wine. Whisk over high heat until bubbling, 2 
to 3 minutes. Spoon mixture evenly over spinach and oysters 
to coat. Sprinkle 1 to 2 tablespoons cheese over sauce in each 
ramekin. Set ramekins on a 12- by 15-inch baking sheet. 

5. Bake in a 450° regular or convection oven until tops are 
lightly browned and juices are bubbling, 7 to 10 minutes. 

Per serving: 300 cal., 66% (198 cal.) from fat; 13 g protein; 22 g fat 

(11 g sat.); 11 g carbo (2.1 g fiber); 389 mg sodium; 91 mg chol. 


Oyster Glazing Sauce. Pour up to '2 cup reserved oyster 
liquid (see notes, preceding) into a 1- or 2-cup glass measure; 
add enough milk to make 1 cup total. Discard any remaining 
oyster liquid. In a 10- to 12-inch frying pan over high heat, stir 
2 tablespoons butter or margarine and '4 cup minced onion 
until onion is pale gold, 2 to 3 minutes. Remove from heat and 
stir in 2 tablespoons all-purpose flour, 1 teaspoon dry 
mustard, and i teaspoon ground nutmeg. Return pan to 
high heat and stir until flour is pale gold, 1 to 2 minutes. 
Remove from heat and add oyster liquid mixture and 4 cup 
whipping cream. Whisk over high heat until boiling; 
continue to boil, whisking often, until mixture is reduced to 1 
cup, 3 to 5 minutes. Scrape into a bowl. If making up to 1 day 
ahead, cover and chill. Makes about 1 cup. 
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FOOD STYLING: BASIL FRIEDMAN 


2 


Tender roast on a 
beef chuck budget 


® There’s not much challenge in roasting a choice 
cut of beef to perfection: Rare or well done, it’s 
tender. But it’s also pricey—too much so for most 
of us for everyday meals. An economical, worka- 
day alternative, with excellent beef flavor, is a 
chuck roast, cut from the shoulder—perhaps hot 
for dinner one day, cold for sandwiches or salads 
another. However, to retain its tenderness, this 
firm-textured meat (favored for long, slow brais- 
ing) must not be cooked beyond rare; well done, 
it’s just plain chewy. Two more tricks: a brief salt- 
and-sugar cure to enhance juiciness and flavor, 
and a final coat of pepper and horseradish that is 
tempered during roasting. 


Salt-and-Pepper Beef Roast 


PREP AND COOK TIME: 2'/2 hours, plus at least 3 hours to chill 


NOTES: For a mellow flavor, use the Spice Hunter’s white 
peppercorns, from Sarawak in Malaysia; you'll find them 
with the spices at most supermarkets. Potatoes, baked 
alongside the roast, make a perfectly easy accompaniment. 
The meat, hot or cold, tastes the most tender when sliced 
very thin; an electric knife does a good job. 


MAKES: 12 to 18 servings 


4 to 6 pounds boned, tied beef cross rib (chuck) roast 


“4 cup plus 12 teaspoons coarse salt 


“4 Cup sugar 


2 tablespoons coarse-ground pepper (see notes) 


cup prepared horseradish 











1. Rinse beef and pat dry. In a small bowl, mix 4 cup sal 
sugar. Rub mixture all over beef, set in a rimmed pan, ¢ 
and chill 3 to 4 hours. Rinse meat and pat dry; if de 
cover and chill up to 1 day. 


2.In a small bowl, mix 1'/2 teaspoons salt, pepper, 
horseradish. Set beef on a rack in a 9- by 13-inch pan 
horseradish mixture over the top and sides of beef. 


3. Roast in a 375° regular or 350° convection oven ur 
meat thermometer inserted in center of thickest part rea 
120° to 125°, 12 to 2 hours. Remove from oven and let si 
in a warm place at least 20 minutes. 


4. Transfer meat to a rimmed platter or board; scrape} 
pan juices into a small bowl. Cut meat across the grain | 
very thin slices (see notes). Spoon pan juices onto portiq 


| 
Per serving: 267 cal., 64% (171 cal.) from fat; 20 g protein; 19 g fai 


(7.7 g sat.); 1.3 g carbo (0.4 g fiber); 233 mg sodium; 79 mg chol} 


i 
i 


Hearth baking made eag 


® |’m not alone in my passion for the crusty, hearth-baked qualities) 
stone, brick, or adobe ovens impart to breads and pizzas. But build 
one of these ovens outdoors—which | have done several times for } 
Sunset (most recently with senior home writer Peter Whiteley, for ouj™. 
May 1998 centennial issue)—is no small task, and installing a profes) by 
sional unit in your kitchen is costly and demands a lot of space. 
Now, however, you can get stone-oven results at home using an | 
oven insert called the Hearthkit. The kit consists of three thick ceran|. 
pieces—one the width and depth of your oven (you order by size) ary ; 
two that fit vertically alongside the oven walls. Once the ceramic insej, 
is heated as directed, you slide the loaves, pizza, rolls, or containers | 7 
foods (casseroles or meats) onto the ceramic floor (misting the oven 
with water, if you choose, to enhance crust development). The insenyy 
effectively re-creates the balanced heat of a hearth oven. The Hearth 3 
oven insert costs about $230 in cookware stores; for more informati 
call (800) 383-7818 or go to www.hearthkitchen.com. 


he kindest 
sut of all 


\ ! may be called a pickle slicer, but 


sharp little multiple-blade cutter 
glide through a variety of foods to 
ate even, narrow strips that you 
fan out for decorative purposes. 
da few modestly fussy garnishes 
make a tray of vegetables for dip 
bear more sophisticated, a salad 
k more interesting, a sandwich 
pm more important, and a slice of 
chased pate look as if it was de- 
bred from a neighborhood bistro. 
can use the cutter on pickles, 


~~ SWITZERL 


7 


= a 
For Cook®Who Know.” 


cumbers, green onions, celery, 
d radishes (if they’re not too hard). 
D make the vegetable slices curl 
Dart, after you cut them, immerse 
em in ice water for 5 to 10 min- 

es, then drain. 

l’ve seen several kinds of multiple- 
lade slicers in cookware stores and 
markets that sell Asian cooking 
ols. The one shown here is the very 
Narp Eminceur (made in France), 

ith eight blades. It sells for about 
10 and can be ordered from Bridge 
itchenware (800/274-3435 or 

.bridgekitchenware.com). # 
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(ae Dhtbeesdstareesl 
Cookware 


Cookware that fits your busy lifestyle. 
Designed for healthy cooking and 
elegant serving. Keeps food hot up 
to 2 hours! Discover the secrets of 
Durotherm with our FREE CD-Rom. 


OPV TITIES (PEE t tp coma Chia 
go to www. kuhnrikon.com 


For a free vacation guide 
go to www.visitcalifornia.com 
or call 1-800-GO-CALIF 











Kitchen Cabinet 


Readers’ recipes tested in Sunset’s kitchens 
By Charity Ferreira e Photographs by James Carrier 





Baked Eggplant and Lamb 


Christine Datian, Las Vegas 


(ae Datian layers Mediter- 
ranean flavors—seasoned ground 
lamb and slices of eggplant—then tops 
the works with bread crumbs and feta 
cheese and bakes it. The result is a 
simple, hearty dish. 

PREP AND COOK TIME: About 1'%4 hours 
MAKES: 8 to 10 servings 


2 pounds eggplant 


\bout 3 tablespoons olive oil 
lices (‘2 in. thick and 4 to 5 in. 
long) French bread 

und ground lamb 
tion (8 Oz.), peeled and chopped 
8 or liced mushrooms 

ta ni minced garlic 

ito sauce 
vy red wine 


) prepared mustard 


Feta cheese and 
bread crumbs 

top layers of lamb 
and eggplant baked 
in a tomato-wine 


satuice. 


1 teaspoon dried basil 

2 teaspoon dried oregano 

2 teaspoon salt 

4 teaspoon pepper 

4 ounces feta cheese, crumbled 
2 cup chopped parsley 


1. Rinse and dry eggplant; _ slice 
crosswise into '%4-inch-thick rounds, 
discarding ends. Brush both sides of 
rounds lightly with oil and place ina 
single layer on two 12- by 15-inch 
baking sheets. Bake in a 400° regular or 
convection oven until browned and 
tender when pierced, 10 to 15 minutes. 


2. Meanwhile, cut or tear bread into 2- 
inch chunks. Put in a food processor or 
blender and whirl into coarse crumbs; 
you should have 1 cup. In a 10- to 12- 
inch nonstick frying pan over medium- 
high heat, stir crumbs in 2 tablespoon 
Olive oil until lightly browned and 
crisp, about 5 minutes. Pour from pan. 


3. In the same pan over medium-high 


FOOD STYLING: BASIL FRIEDMAN 


























heat, stir lamb until crumbled a 
longer pink, about 5 minutes. 
slotted spoon, transfer lamb to a 
Drain all but 1 teaspoon fat fron 
Add onion, mushrooms, and garl 
stir occasionally until onion is 
and mushrooms are browned, 
8 minutes. Add tomato sauce, 
mustard, basil, oregano, salt, pe 
and the browned lamb. Bring 
simmer and cook, stirring oftel} 
blend flavors, about 10 minutes. % 


single layer over the bottom § 
shallow 2- to 3-quart baking dis!) 
with half the lamb mixture. R 
layers of eggplant and lamb mi§ 
Sprinkle top with bread crumb! 

feta cheese. , 
5. Bake in a 350° regular or conve 
oven until browned and bubblin| 
to 25 minutes. Sprinkle with pa} 
Scoop out servings with a large sp) 
Per serving: 228 cal., 55% (126 cal.) fro1} 
12 g protein; 14 g fat (5 g sat.); 15 g can 
(2.7 g fiber); 538 mg sodium; 41 mg chil 





Chickpea Soup 
Valarie Donnelly, Yuma, AZ 


Vee Donnelly concocted } 
garbanzo soup primarily | 
pantry ingredients one night wher) 
was short on time. She was so pl | 

with the result that she has maj. 
many times since then. 


PREP AND COOK TIME: About 30 mit 
MAKES: 8 cups; 4 to 6 main-dish ser} 
12 teaspoons olive oil 


1 onion (about 8 0z.), peeled a) 
chopped | 


2 cloves garlic, peeled and min 
5’ cups fat-skimmed chicken br 
1 tablespoon red wine vinegar 
1 can (14% 0z.) diced tomatoe 


1 can (15 oz.) garbanzos, rinse’ 
and drained 


1 tablespoon dried parsley 
1 tablespoon dried basil 


2 tablespoon dried oregano 


Salt and pepper 


1. Pour oil into a 3- to 4-quart pan (| 
medium-high heat. When hot, } 
onion and garlic and stir often up 


is limp, about 6 minutes. 
chicken broth, vinegar, tomatoes, 
1zos, parsley, basil, and oregano. 
to a boil and add pasta; cook, 
Bz occasionally, until pasta is tender 
, about 10 minutes. Add salt and 
to taste. 
ming: 209 cal., 12% (26 cal.) from fat; 
mptein; 2.9 g fat (0.3 g sat.); 32 g carbo 
ber); 262 mg sodium; 0 mg chol. 


dlibut Salad Sandwiches 


L Sky Natoni, Tacoma 


Natoni discovered that halibut— 
ked, chilled, and shredded— 
a good medium for her favorite 
on salad ingredients. She serves 
nixture as a sandwich filling on 
whole-wheat rolls. 

AND COOK TIME: About 45 min- 
: plus at least 1 hour to chill 


s: 4 sandwiches 


) pound boned, skinned halibut 
or other firm, white-fleshed fish 
® (4 to 1 in. thick) 


Salt and pepper 


cup chopped canned pineapple 
® in juice (reserve 2 tablespoons 
| juice) * 


i 





UNIAO EUROPEIA 
Fundo Europeu de 
Desenvolvimento Regional 


He 
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There’s one perfect accompaniment for every wine. 


njoyment of food is enhanced by serving it with the right wine. And our enjoyment of wine is enhanced 
ding the right cork in the bottle — a real cork. Only a real cork makes you feel that the winemaker has gone 
trouble of getting every detail right. So next time you buy a bottle of wine, insist on a real cork. Because 


$ only one person who should be removing the cork, and that's you. Find out more at www.corkmasters.com 


ae 


Give your can opener a rest— 
this halibut salad is a delicious 
change from that other 

fish sandwich filling. 


/4 cup chopped cashews 


4 Cup unsweetened shredded 
dried coconut 


“4 Cup minced green onions, white 
and pale green parts only 


/4 Cup mayonnaise 


4 honey whole-wheat sandwich 
rolls (3 oz. each) or 8 slices 
whole-wheat sandwich bread 


2 cups salad mix, rinsed and 
crisped 


1. Rinse fish and pat dry. Sprinkle 
lightly all over with salt and pepper 
and place on a 12- by 15-inch baking 
sheet. Bake in a 350° regular or 
convection oven until opaque but still 
moist-looking in center of thickest part 
(cut to test), about 10 minutes. With a 
wide spatula, transfer fish to a bowl. 
Chill until cold, at least 1 hour; if 
desired, cover when cold and chill up 
to 1 day. 

2. Shred fish with fork. Add pineapple 





my) 
and 2 tablespoons juice, cashews, 
coconut, green onions, and mayon- 
naise; mix well. 


3. Mound halibut salad equally on 
bottoms of 4 sandwich rolls. Top with 
salad mix and roll tops. 

Per sandwich: 459 cal., 43% (198 cal.) from fat; 
31 g protein; 22 g fat (5.6 g sat.); 36 g carbo 
(4.8 g fiber); 442 mg sodium; 44 mg chol. 


Irreplaceable. 









FOOD STYLING: SUSAN DEVATY 
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The Low-Fat Cook 


Lean dishes that show off potatoes in all their versatility 
By Charity Ferreira ¢ Photographs by James Carrier 


Roasted potatoes soak up the flavor of a tangy mustard vinaigrette. 


Off the couch 


w Next time you eat a potato, leave off a little of the butter to find out what the 


spud really tastes like: It might be sweet, salty, earthy, or even buttery. Its texture 


might feel creamy, waxy, fluffy, or mealy. Although there’s no denying that pota- 


toes taste wonderful prepared with some fat, their various flavors and textures 


stand out better in a leaner setting. We’ve taken advantage of these characteristics 


in dishes that let you appreciate the potato far more than the fat it’s served with. 


Warm Roasted-Potato Salad 


with Artichokes 


PREP AND COOK TIME: About 35 minutes 


| NOTES: Rub cut sides of artichokes with 
half a lemon or drop them into a bowl 
with 2 cups water and 3 tablespoons 
lemon juice (drain well before using). 


MAKES: 4 to 6 servings 


1? 


2 pounds thin-skinned potatoes 


(1°72 in. wide), scrubbed and cut 

into 12-inch chunks 

tablespoon olive oil 

About °/4 te aspoon salt 

i pounds baby artichokes (about 

each 112 in. wide; see notes) 

or 1 package (8 oz.) frozen arti- 
choke hearts, thawed 

| tablespoon lemon juice 


tablespoons sherry vinegar or 
red wine vinegar 


1 tablespoon Dijon mustard 

2 cups bite-size pieces rinsed and 
crisped frisée (about 4 oz.) or 
salad mix, rinsed and crisped 

1 tablespoon drained capers 


1 tablespoon chopped fresh 
tarragon 


Pepper 


1. In a 12- by 15-inch baking pan, mix 
potatoes with '2 teaspoon olive oil; 
sprinkle with '2 teaspoon salt and mix 
to coat. Bake in a 400° regular or 
convection oven, stirring occasionally, 
until potatoes are browned and tender 
when pierced, 25 to 30 minutes. 


2. Meanwhile, rinse fresh artichokes; 
trim off discolored stem ends. Break 
off and discard coarse outer leaves 
down to tender, pale green inner ones. 
Cut off thorny artichoke tips, pare 
coarse fibers from stems, and cut in 


FOOD STYLING: DIANE SCOTT GSELL (2) 


















half lengthwise. With a small, 
knife, trim out fuzzy centers 
discard (see notes). 

3. In a 10- to 12-inch frying pz 
medium-high heat, bring 2 cup 


and the lemon juice to a boilj po 
artichokes and 4 teaspoon salt; qi 
reduce heat, and simmer until nix 
chokes are tender when pierced, <i 


minutes). Uncover and boil, stiff): 
often, until most of the liqui i 
evaporated. 
4. In a large bowl, mix remainin; 
teaspoons olive oil, vinegar, © 
mustard. Add potatoes, artichokes # 
any juices), frisée, capers, and ta 


Curried Potato Pita 
Sandwiches 


PREP AND COOK TIME: About 1 ho 
Notes: The curried potatoes 
make a great side dish. 
MAKES: 4 to 6 servings 

1 onion (about 8 oz.), peeled, — 


halved lengthwise, and thinly 
sliced crosswise 1 


2 teaspoons minced garlic 
1’2 teaspoons salad oil 
2 tablespoons curry powder 
1 teaspoon cumin 
/2 teaspoon cayenne 
About 2 teaspoon salt 


1% pounds Yukon Gold or other }. 
thin-skinned potatoes, scrubb}), 
and cut into '2-inch chunks 

“4 cup chopped parsley 
1 cup nonfat plain yogurt 
’, cup diced peeled cucumber 
12 tablespoons lemon juice 
3 pocket breads (about 6 in. | 
wide), cut in half crosswise to | 
make 6 pockets 

1. In a 10- to 12-inch frying pan ol, 
medium heat, stir onion and | 
teaspoons garlic in oil until onio1} 
limp and starting to brown, about} 
minutes. Stir in curry powder, cum 
cayenne, and 12 teaspoon salt. 

2. Add potatoes and 1 cup water @) 

bring to a boil over high heat. Rediy, 


































cover, and simmer, stirring 
onally, until potatoes are tender 
pierced, about 15 minutes; if 
Start to stick, add 1 to 2 
poons water to pan as needed. 
parsley and more salt to taste. 
anwhile, in a bowl, mix yogurt, 
ber, lemon juice, and remaining 
poon garlic. Add salt to taste. 

t pocket breads lightly in a 
r and gently pull open. Spoon 
mixture equally into halves; 
yogurt sauce over potatoes. 

ing: 172 cal., 10% (18 cal.) from fat; 
rotein; 2 g fat (0.3 g sat.); 32 g carbo 
fiber); 394 mg sodium; 0.8 mg chol. 


oked Trout Brandade 


AND COOK TIME: About 12 hours 


s: This garlicky purée makes a 
side dish as well as an appetizer. 
prepare through step 4 up to 1 
ead; chill brandade airtight, and 
crumbs airtight at room tempera- 
Bake chilled brandade 15 to 20 


ounces boned, skinned smoked 
trout 


cloves garlic, peeled 

cups nonfat milk 

_ thyme sprigs (each about 3 in. 
long), rinsed 

pounds russet potatoes, peeled 
and cut into '2-inch chunks 


baguettes (8 oz. each), sliced 
diagonally 4 inch thick 
tablespoons olive oil 

Salt and pepper 

tablespoons chopped parsley 


red trout with a fork. Thinly slice 
ves garlic. In a 2- to 3-quart pan, 
bine sliced garlic, milk, and thyme 
gs; bring just to a simmer over 
ium heat. Remove from heat, stir 
out, cover, and let stand about 15 
utes. Remove thyme sprigs. 


a 3- to 4-quart pan, combine 
toes and about 1 quart water. 
er and bring to a boil over high 
; reduce heat and simmer until 
toes mash easily, about 20 minutes. 
in potatoes and return to pan. 


eanwhile, place four baguette 
Ss in a single layer on a 12- by 15- 

baking sheet. Bake in a 350° 
lar or convection oven, turning 
e, until crisp and dry, about 15 
utes total. Let cool. Rub one side of 
h slice with remaining garlic clove. 
irl slices in a food processor into 
€ crumbs, or seal in a plastic bag 





and crush with a rolling pin. 

4. In a blender or food processor, whirl 
milk mixture until smooth. Add, with 
olive oil, to potatoes and beat with an 
electric mixer, or mash with a potato 
masher, until smooth. Season to taste 
with salt and pepper. Scrape into a 
shallow 1- to 2-quart baking dish. 

5. Sprinkle top evenly with bread 
crumbs, then parsley. Bake in a 400° 
regular or convection oven until top is 
browned and center is hot, about 15 
minutes. Serve brandade with remain- 
ing baguette slices. 

Per serving: 240 cal., 28% (68 cal.) from fat; 

12 g protein; 7.6 g fat (1.5 g sat.); 30 g carbo 
(1.9 g fiber); 543 mg sodium; 8 mg chol. 


Creamy Potato-Apple Soup 


PREP AND COOK TIME: About 1 hour 
MAKES: 8 cups; about 4 servings 


2 slices turkey bacon (1 oz. total), 
chopped 


1 teaspoon olive oil 


1 onion (about 8 oz.), peeled and 
chopped 


1 tart apple (about 8 oz.), such as 
Fuji, peeled, cored, and sliced 


1 teaspoon minced garlic 
Y¥4 cup dry white wine 
2 pounds thin-skinned potatoes, 
peeled and cut into '2-inch chunks 
About '2 teaspoon salt 
1 cup apple cider or juice 
4 cup low-fat (1%) milk 


3 to 4 tablespoons crumbled blue 
cheese (about 1' 02.) 


“s teaspoon ground nutmeg 
Pepper 
2 tablespoons minced fresh chives 


1. In a 5- to 6-quart nonstick pan over 


high heat, stir bacon until browned, 3 to 
4 minutes. With a slotted spoon, transfer 
bacon to paper towels to drain. Add oil 
to pan; when hot, add onion, apple, and 
garlic. Stir often over medium heat until 
onion is very limp and beginning to 
brown, about 20 minutes. Add wine and 
stir until evaporated, 3 to 4 minutes. 


2. Add potatoes, 2 teaspoon salt, and 
3’ cups water; bring to a boil over 
high heat, then reduce heat, cover, and 
simmer, stirring occasionally, until 
potatoes mash easily, 25 to 30 minutes. 


3. Meanwhile, in a 1- to 2-quart pan 
over high heat, boil apple cider until 
reduced to 4 cup, 8 to 15 minutes. 


4. Add milk to potato mixture and, 
working in batches, whirl in a blender 
or food processor until smooth. Return 
to pan over low heat and stir in apple 
cider, cheese, nutmeg, and salt and 
pepper to taste. Stir often just until 
hot, 2 to 3 minutes. Ladle into bowls 
and top with chives and bacon. 

Per serving: 218 cal., 26% (56 cal.) from fat; 

9.2 g protein; 6.2 g fat (2.8 g sat.); 34 g carbo 
(7.6 g fiber); 571 mg sodium; 15 mg chol. # 





Apple adds a sweet dimension to 


velvety potato soup. 


choose your potato wisely 


Starchy potatoes 

High-starch potatoes, such as russets 
(also called Idahos or baking potatoes), 
have thick, papery brown skin and white 
flesh. Their dry, fluffy texture makes them 
good for baking, frying, and mashing. 


All-purpose potatoes 

Many varieties have textures somewhere 
between starchy and waxy. Mature thin- 
skinned white potatoes hold their shape 
well when cooked and are creamy when 
mashed. Thin-skinned yellow-fleshed Yel- 
low Finns and Yukon Golds have a 


dense, creamy texture that’s great for both 
roasting and mashing. All of these pota- 
toes are multipurpose choices; they make 
creamy soups and mashed mixtures with- 
out a lot of fat. 


Waxy potatoes 

Thin-skinned round red potatoes and 
new potatoes (technically any kind that 
are harvested before maturity) have a 
smooth, firm texture that makes them well 
suited to roasting, boiling, and steaming, 
but they can turn gummy when mashed 
or pureed. 
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§unset School & Camp Directory 


Western Association of - . hea 
Independent Camps American Camping Association 


Ea 
UT 


change Programs 


Where the fun never sets! 


Resident Camp for boys & girls 6~14 
Seventy-five miles north 
of San Francisco 


A Tradition of Excellence 
Since 1962 


immer or High School 


Te CR 


n adventurous summer or 
pear living in another country. 


Founded in 1930 


Co-ed, ages 8-16. Located on a 450-acre 
mountain ranch in Northern California's 
Shasta-Trinity National Forest. 

ACA ACCREDITED. 


Staff ratio 1~4, fully accredited 


e Riding ¢ Water Skiing ae 
e Mountain Biking ¢ Archery ¢ sports 


THUNDERBIRD RANCH 


www.campchannel.com/thunderbird 
Bruce & Liz Johnson, 2nd Generation Owners/Directors 


9455~S Highway 128 Call for Free Video ~ Toll Free 


meme 1 (888) 853-8695 


Horsemanship, river swimming and tubing, backpacking, folk 
dancing, ranch work, gardening, darkroom, animal care, crafts 
Resident M.D. and R.N., supervised transportation from LA 
and Bay Area. Please write or call: 


Bar 717 Ranch « (530) 628-5992 
Star Route Box 150S, Hayfork, CA 96041 
camptrinity@bar717.com www.bar717.com 


with new friendships, language \, 3 
al knowledge. if 


leadership skills, self- 
nce and a global perspective. 





ted worldwide organization. 
of country in Europe, i 
Specialty Camps 
be experience enhances aocep- American Camping Association 
a university of your choice. 


ower cost than spending 
ef or year at home. 


bicddil CAMPLAJOLLA.COM 


*THe ONLY 
FITNESS 


ampla Jolla yz 


THE BEACH! 


Lose Weight & Have FUN Too! 


Lose 5-50 Ib ibs, at world famous 
2 beachside La Jolla, CA. 


14-18 years old and would like to know more 
oming an exchange student in another country, 


Us Or visit our website for more information. Lake Tahoe, California 


Jet Skiing, Paintball, Whitewater Rafting, Off-Road 
Hummer Rides, Skateboard Park, Mountain Biking, 
Go-Kart Racing, Flying Trapeze, Glider Flights, 
Wakeboarding, Waterskiing, Golf, Horseback Riding, 
Ice Skating, Ropes Course, Indoor Rock Climbing, 
Windsurfing Lessons, Tennis, and Bungee Jumping.* 


visit 8OOprocamp.com 
or call 1-800-PRO-CAMP Free pick-up from Reno Airport 


ow more info! 
RCE hes hd 


| WWW.aSse.com. 





*each w/parental permission only 
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LBLISHED i 


Learn study skills and improve academics. 
Camping, canoeing & rafting trips. Sports, 
art, music, horses, computers. Caring staff. 
700-acre Oregon campus. Co-ed ages 8-17. 


1-800-626-6610 ¢ www.delphian.org 


e BMX BIKES e CANOEING nen 
A.© WATERSKIING ¢ TENNIS 
\.* HORSEBACK RIDING 

.* DRAMA* CAMPFIRES 
© ARTS AND CRAFTS 

\. © ROCK CLIMBING 

\. © SPORTS/GAMES 
x ° TALENT SHOWS 
\. © BACKPACKING 

\ © OVERNIGHTS 

\. ¢ SWIMMING 

e ARCHERY 





Specialty Schools 


Prytential / 


Every child has i+. 


¢ Rural Living 


bs ~ ARCHERY Lose Weicar! 
‘Adi se) Have Fun! GAIN 





L you are 
concerned about 
your child reaching ° Western values 
their full potential, * Safe environment 
we can help. ¢ Low student/ 
teacher ratio 


caring staff provide skilled leadership. With a: { 
©, campers choose their activities daily o 
Oughtfully structured program based on cE @) 


interests and ability 
Brochure/Video call: 
800-439-7669 Our modern facilities are nestled in the Pacific 
Coast mountains only minutes from Santa 
Barbara. Enjoy swimming, sports, arts and 


www.snowmountaincamp.com 
crafts, drama and 


se include phone number with inquiries 
/ 
Tony Sparber S exciting off-campus 


N ev trips. Ages 7-18. 
\ m a ge Co-ed. 2, 4 and 8 
amps week sessions. 
‘ aht-loss © CAMPS ALSO IN 
We'g THE POCONOS 


& FLORIDA 
www.newimagecamp.com 


Located in Greybull 
River Valley near 
Yellowstone park 
we focus on 
responsibility and 
accountability. 
We offer a structured Biz Horn Basin 
a a notes C ZENT PROGRAMS 
home setting stressing AYATATATAT ATA 
academic achievement, 
work and recreation 


1-800-575-7620 
A A AVAY AT AVA AVA AVA 
Box 858 * Basin, WY 82410 


www.basinhome,com 


¢ Small rural middle 
and high school 





LEY COLORADO CAMPS 


the Rocky Mountains, meet great people, learn 
, Sleep under the stars, ride a horse, hike a 
untain, backpack into the wilderness, raft a 
amble up the rocks, relax, unwind and have fun! 
is 9-17 or Family Camp (ages 4 and older) 

COLORADO CAMPS 1-800-226-7386 
eley.com office@cheley.com 


Limited Capacity 
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Specialty Schools 


eventeen year olds troubled with 

emotional and behavioral issues 

thrive in the structured and 
nurturing environment ym Cosa enicects 


Peau h Amare Coule Mee anls) (acm ult manele e 


Pets cymes) Coxe mule mantels reer 
and life skills, and benefit from the 


individualized 12-month program. 


eC 
YPM CTR a 


Northwest Academy 
(877) 882-0980 
nwa@cedu.com 

US eT) 


Making Great Kids Greater! 


ol A leader in student success programs with over 32,000 
graduates worldwide. Master essential learning and life 

© skills in a fun, engaging and positive environment. Held 
7 onprestigious campuses for ages 9-18, + college age. 


Call for Free Brochure and CD 






Specialty Schools 


‘Accepting Differences 
ea hile ees iia Ce 


At Boulder 
Creek Academy, 


| students struggling 


with learning, 


behavioral, or 
emotional & 
challenges are i 
given the support 7 


and structure they 
need to rebuild self-esteem and develop 


eae 


| successful coping mechanisms. 


Boulder Creek Academy 


(877) 348-0848 


bca@cedu.com 
bouldercreekacademy.com 





Options For Struggling Teens: 


*90 Day Boot Camp 


*Cost Effective 28 day High impact Program 
1 
i 


*Renowned Specialty Boarding Schools 
» *Behavior Modification Programs 
| *Treatment Centers 


1-888-200-5061 












Specialty Schools | 


SUNHAWK ACAD 


“A life skills program for teq 
have lost sight of who they| 















* Crisis Intervention with immediate place) 
e Wilderness Trek leaving every 2 weeks 7} 
¢ Drug and Alcohol Treatment 

¢ Group, Individual and Family Therapy 
¢ Emotional Growth Seminars 









for grades 7-12 
e Music, Art and Martial Arts 
e Parent Support Groups 

e Escort referrals 








A comprehensive program that com} 
Wilderness, Residential Treatment, Acadi 
Emotional Growth. 








St. George, Utah 84770 
(800) 214-3878 


24 hours a day/7days a week 
www.sunhawkacademy.com 


948 N. 1300 W. y 
ok 





We 









© Red Rock 
Lis Canyon Sche 


Hope for the future... 


Healing wounds from tl 
¢ Boys and Girls 12-17 _—* Accredited A¢ 
¢ Strong Therapeutic ¢ Substance Ab 

Environment Treatment 
y ° Life Skills ¢ Family Involy 
Development ¢ Maternity 
“Ask about our parent chatro 


1-800-635-4441 


i 
Q 
i www.rrrtc.com 


| 








ES EUR eC a 







A athletic prograly 

A year-aroun 

A Small classes 

A farm seting a 

A vocational trainir 

A individual attentii 

A non-denominatica™ 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 










ADVERTISERS 
IN THIS i 
SCHOOL & CAMP}, 

DIRECTORY | 
cheerfully will send comt 
information, including ra 
reservations, and accom 
dations, upon requesi 












"=} Specialty Schools 


y | 
\firapeutic Boarding School 


* Family Workshops 
* Wilderness Adventure 
‘Emotional Growth Curriculum 


/us out on the web: www.mtba.com 


Mount Bachelor Academy 
33051 NE Ochoco Hwy. 
Prineville, OR 97754 
800-462-3404 


DS IN CRISIS 


Creating a healthy 
new balance. 
Providing struggling 
adolescents ages 
13-17 with the tools 
necessary to 
approach life with 
greater confidence 
and success. 


ASCENT 


Self discovery in nature 


800-974-1999 


cedu-ascent.com 


ae (0l0) taal) 
JUST BARELY 
HANGING ON? 


2 Big Sky Montana is a 
» great place for changes. 


» ‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 
ens 3 


Liisislom aya EL 
_. SPRING CREEK LODGE 





§uunSet School & Camp Directory 


Specialty Schools 


Specialty Schools 


Free Booklets for Parents 


Resource 
Catalog 


Recommended 
Schools & Programs 


Difficult Teens 


Suggestions 
for Parents 


‘Teen Drug Use 


34 warning signs 


Or Call 
1-800-981-2876 


Receive Booklets online at 
http://www.difficultteens.com 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


TURN-ABOUT RANCH 


* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


LO Faw aw ‘ 

A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
http://www.turnaboutranch.com 


¢ Family environment * Parent references nationwide 
* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 





Cr kc Progra 


“Not Just Programs, But A Solution” 








* Residential * Fully Accredited 

* Junior High and High School 
* Highly Structured 

* Year-Around 

¢ Safe Environment 


* Separate Boy and Girl Programs 

* Therapeutic and Non-Therapeutic 

* Substance Abuse 

* Behavior Disorders 

* Learning Disabilities 

¢ Youth and Parent Seminars 

* Full Psychological Testing Available 

¢ Academic Loans Available, Based 
Upon Credit Criteria 


* Non-Denominational 

* High Values 

« Community Service & Activities 
¢ Warranty Program 





To Speak To A Representative, Call 1-800-818-6228 
www.crosscreekprograms.com 
www.crosscreekprogram.com 


To advertise call 1-800-222-9404 
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“WHEN YOU COMING I WOOD, WATER & 


-~HOME, DAD?” Hot Tubbing and NO Powe: 
PB ae - a ; 7 Hot Tub anywhe; 
Ourholisticlearning |, = rey i tg Beautiful cedar tu 
eee CESS ae ; ae i PY submerged wood 
retreats, Camps and Snorkel Stove®. A 


| is wood, water and 
trips for learning about : ‘ ; 
| and experiencing : a Sw Don’t let another day go es Factory Direct P 
by. If you'd like to Hot tub/stove pac 

























| healthy family life. 
mo y ui spend more time with —— from $1835. The ¢ 
your kids tomorrow, call and family fun are 


BNC OMiaes nv} ] ; . Be eae elae rr \e ae For brochure, conté 








snorkel hot tubs 
800-962-6208 


* Beautiful Forested Setting near Nevada City, CA ‘& - 0 i eee Snorkel Stove Company - Dept. SUO | 
SMB Bole) 0N oR elt ete Oar KR oT in 4216 6th Avenue So., Seattle, WA 98) 
¢ 3-day & 1-week Transformative Family Retreats 


www.snorkel.com 
www.EnCompass-NLR.org 


1-800-200-1107 









Traditional Schools 


Oak Creek Ranch 


v Boarding, Co-Ed Ages 11-19 
v College prep 
v Programs for under- 
achievers and ADD/ADHD 
v Individual attention/small 
classes, sports, outdoor 
activities, special photogra- 
phy, computer classes 
OPEN ENROLLMENT 
2ND SEMESTER JAN. 19TH 
Box 4329, W. Sedona, AZ 86340 
Tel. 928.634.5571 
E-mail: admissions @ocrs.com 
URL: ocrs.com 







































When exercise is a 
pleasure, fitness is easy... 


S 
= 
4 









Frog Bowl by Jacob B. Lewis | 


























Swim against a smooth current adjustable to : 
any speed or ability. Ideal for exercise, water ATTENTION rae a 
aerobics, rehabilitation and fun. Just 8' x 15', an s 


Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 


re 
For Our Free Video Call: Home Improvement q 7 
(800) 233-0741, Ext. 2020 Garden Centers, |} 

























Kur, Squaw Valley Academy 
"Cay at Lake Tahoe since 1978 



































ADEN Bane Run acces www.endlesspools.com/2020 ! 
Open Enrollment * Coed grades 6-12 * 100% ¢ ollege * AP 200 3 Dutton ae Rd here 5 your chance! 






ESL * 1-20 * SAT Prep * 1 to 9 Teacher Ratio * Summer School 






Piece tec cl ee eb 





Structured * Clean Air * Safe * High Sierra Adventure 









Daily Ski/Snowboard * Fall/Spring Trips 
235 Squaw Valley Rd, P.O.Box 2667, Olympic Valley, CA 96146 
Wwww.sva.org * info@sva.org * 530-583-1558 









Sell Sunset in Your St 


¢ high profits 

e guaranteed sales 
e free display racks 
e free shipping 








HYDRANGEAS PLUS 


RARE AND UNUSUAL 
eee HYDRANGEAS 


Color Catalogue/Reference Manual 
$4.75 - Refundable With Purchase 
503-651-2887 
P. O. Box 389, Dept. SU 
www.hydrangeasplus.com Aurora, OR 97002 


gg Put Sunset’s reputation an 
selling power to work for yf 


CALLNOW! | 


1-800-435-5003 | 


(8-5 pm EST) 








-NAWA Academy 


3 Academic Programs: 


@ [ra\ t 100! @ On-Site 











2 School @ Snowboarding School 
7-12 Grades, Coed @ College Prep. 
cue, and Fire Training Offered 







Sd 
NURSERY 


















‘Sow Organic Seed Company” 
170+ Varieties, Vegetables, Flowers & Herbs 
Open Pollinated, Many Heirlooms, No GMO’s 
“Seeds for Food, Health, Beauty and Posterity” 
Certified 100% Organic FREE Catalog online, at: 
| www.organicseed.com 





















n & Outdoor Living 








eoeeceeeecceeece 
REDWOOD ; 
b 


'"REENHOUSES ° 


wemerica’s BEST Values! 


r USES AND SUNROOMS WITH TEMPERED GLASS. 
‘ng JOME READY TO BOLT TOGETHER FOR EASY 
ALSO FIBERGLASS KITS. 


gas 


CATALOG (800) 544-5276 
; email: robsbg@aol.com 

»site: www.sbgreenhouse.com 
A BARBARA GREENHOUSES 
chmond Ave.-S Oxnard, CA 93030 e 
©0000 08008000080808008 








elo Greenhouses 


ent models with variable lengths 
ble wall High efficiency design 
with benches & ventilation system 


i | Send for your free Brochure today! 
Bist Street SE, Auburn, WA 98002 
)0-647-0606 / fax 253-833-4529 

.sunglogreenhouses.com 






2enhouses 


‘Year-round gardening adventure, 





X8' to 16'x30' 
low as $869 
elf assembly . 
of accessories 
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§UunSet Shopping Directory 


WHERE THE 


ryOVey 


by | 
poet. 


re 


New KIDDIE WORLD GYM SETS 


Indoor 150 N. San Thomas Aquino Rd. 
Display Campbell, CA 
Call for brochure 408-374-5007 


Binid) Your Own Home and 
Save Thousands . 


Endeavor Homes 


Custom Home Packages 
Your Plans or Ours 
Call for Information 
1-800-4-U-Build — 
www.endeavorhomes.cOmc 
Dealer Inquiries Invited 
P.0.B0x1947 Oroville CA 959) 










is on the web 


Your online resource for 
Western Living has lots to offer. 


TRAVEL 


Travel getaways and 
vacation planners 


HOME 


Home improvement ideas, 
projects and plans 


GARDEN 


Garden tips and landscape plans 


FOOD 


Quick and delicious recipes 
and meal ideas 





Plus information on subscriptions, 
books, special issues, events and 
more. And, as a Sunset subscriber, 
you can now search more than 2000 
articles on Western Living. 


www.sunset.com 


Visit us soon. 








® Retractable 
KK 3 PATIO COVERS & AWNINGS. 


Custom made SUN PROTECTION without any posts 


Thousands of satisfied customers over 25 years. 
Countless Rot & Fade Resistant German Acrylic Fabrics 
We ship worldwide ¢ We install anywhere in California 


STOCK ITEM SALE 
K@° ROLL SHUTTERS “Scou"ty 


ST 


For Free In-Home Consultation or Color Catalog 


CALL 1 (800) 452-0452 


Headquarters: 
3175 Fujita Street, Torrance, CA 90505 
www.I!ntertradeincorporated.com 


Contr. Lic. 
#484895 


Aa 
n¥ 


s 


§ Ske 


re eT block 
window is the 
perfect fit. 
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OE ia lay 
3'6" to 7'0" 

CT Cem er| 
Units 


1) 4 ewer 


ai) 


aby Le 


COUT Tita a 6s 
4'0" to 6'0" 

Oy VOL 
PS CTL 
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iain 
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eee 
CU ae 


INCINOLET 


A(T eat el ag ee 


ST YUU 
Construction i 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: Installation Video featuring 
, IC - “The Furniture Guys” 
included with all Metal & Oak 
Spiral Stair Kits. 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


= Ask for Ext. § 


or visit our Web Site at www. ThelronShop.com/S 


as 


a aU EL 
2639 Andjon e Dallas, Texas © 





FREE COI 
CATALG 
aE 
1-800-876-€ 
ASK FOR DEPT, 
Hundreds of styles, fabrics and colon t! 
from.. . something for eve style oO i 
More lengths and width 


almost anywhere. Plus matching be! 
lamps and accessories. Marvelous “a 


. wonderfully affordable! 


Sauetaceen guaranteed or your mone}; 


Country Curtain 
DEPT. 15102, STOCKBRIDGE, MA 
www.sendcatalog.com (Dept. 15 


NATIONAL 


BLINDS & WALLPAPER, INC. 


©2001 The Iron Shop 





One Floor 
at a Time... 


. the Carlisle family 


MISSING A PIECE 
OF YOUR PATTERN? 


Replace pieces or add to your sterling silver 
at up to 75% off retail. We specialize 

in new and used flatware and 
hollowware. Over 1,200 patterns 

in stock. Call or write for a free 

inventory of your sterling pattern. 

(We buy sterling silver, with a careful 
appraisal for maximum value.) 

Beverly Bremer 


SILVER SHOP 


404-261-4009 www.beverlybremer.com 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 


CURTAINS, 


has been crafting their 
eh an you "1 

traditional wide plank 

flooring since 1966. 


solutions. . 


Shown: Francis | by Reed & Barton, 


| Call for yt 


psk ABOur 


Wallpaper, Blinds’ 
& Area Rugs 


Patent # 6,165,557 


a ema 
a aoe Navy) Up fo °c 
Seat fs 
TAN i, er Plus 
y WWteem te elo 


MagnaLo¢} 
INVISIBLE MAGNETIC 
LOCKING SYSTEM 


tL eT e} 


Mention code 


Stat awites 
Yoll Free: 


Gall for FRE! br chur the - oo 
1 (800) 977-4654 ¢ Guaranteed Low Price * Free Shipp’ 
* Free Catalogs and Samples ¢ 


*List price may not necessarily be the price at whit 
the product is sold in your market. 





tise call 1-800-222-9404 §uunsel Shopping Directory 


















Screens are available in a variety of 
d colors to match your home’s décor. 
er It's for doors, windows, or oversized 

sations, Phantom has the retractable 
g solution to meet your needs. 


e difference a Phantom Screen can make. 


To find out more about Phantom’s complete line of screens, 
visit our website at www.phantomscreens.com or call 
-PHANTOM (1-888-742-6866) fo contact a distributor near you. 


PHANTOM DOOR SCREENS 


a AnGuINa VISION 
POWER SCREENS WINDOW SCREENS 








bey rorewopeewens | Custom Table Pads Ria 


Mtica’s #1 Choice for Lcd tol Guaranteed Quality and Service IA OMMEGe LOLS 
J Foie aa Save — Direct from America’s oldest and largest SPECIALIZING IN POST & BEAM CONSTRUCTION 
: Vallpaper table pad company. 30-year limited warranty. FREE QUOTE ON CUSTOM PLANS 
‘ ’ Take An Extra . CUSTOM DESIGN e CONSTRUCTION SUPPORT e HIGH QUALITY 
’ 10% ; OFF pe Serliy EF PAD CO ~ CONSTRUCTION MATERIALS # FULL WARRANTY PROGRAM 
; A ds & More! 0 Ext. 281 © SENTR 001 ~~ SINCE 1911 

rry Only First 


WORLDWIDE SHIPPING EXPERTISE 
CODE: SUD! 
ty Name Brands 




















ae aie www.sentrytablepad.com 


PYamigsing sk for details 1.888.546.9663 

90 Days Same As Cash* = www.linwoodhomes.com 

ap as - Deliv a 
woote Sereteones bee = 9 vailable NEW PLAN BOOK & PRICE LIST NOW AVAILABLE 


- — over 100 full colour designs — 
Shop on-line 24 hours! a lie 


iororam Z\merican 
' ind and Wallpaper Factory 
fpr 
feamerenne |800-567-2047 3 

eed co § | World’s etal 


credit cards, money orders & checks accepted 
China, Crystal, Sine / 
& Collectibles 


° Old & New 6. 
¢ 125,000 Patterns r 
















et addresses appear in many mail * 6 Million Pieces FACTORY DIRECT TO YOU! 
P advertisements for the customer’s ¢ Buy & Sell ee _ Enjoy the highest quality redwood outdoor 
protection. Call for FREE lists. E furniture at reasonable prices 
; i A N l hk ¥ Chairs - Love Seats - Tables & More 
eo REP CEMENT LTD. | vad CALL TOLL FREE: 1-800-222-0343 


‘Tour advertisers request that you use PO Box 26029, Greensboro, NC 27420 “ETE TU 


) 


Adirondack Design 


350 Cypress Street, Fort Bragg, CA 95437 * www.adirondackdesign.com 
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| erence 


2002 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:mkavula@ mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 


for typographical errors or response. 





ADVENTURE 


LEADVILLE, COLORADO SOUTH- 
ERN RAILROAD wants you to come 
ride. 719-486-3936, leadville-train.com 
P.O. Box 916, Leadville, Colorado 80461. 





APPAREL 


SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 
(800)290-1920 www.sonomaoutfitters.com 


ARTS/ANTIQUES/COLLECTIBLES 





GALLE STYLE accent pieces. 


Hand blown Vases, Bowls, Lamps from 
Europe. Limited stock available. 
www.uniqueglassworks.com 800-669-3427 


info @uniqueglassworks.com 





INTERNETARTAUCTIONS.COM is cur- 
rently featuring sculptor Norman Grochowski. 
Piece is valued at over $350,000. For more 
information contact Steven Roach at 
sroach @internetartauctions.com To view 
the piece: www. internetartauctions.com/ 
sculptors/grochowski.hml 


SLE LL ST Te 


BOOKS/PUBLICATIONS 


TRAVELER’S "GUIDE to Historic 


California $39.95 





Gold Nugget Press, 
18160 Cottonwood Road #461, Sunriver, 


Oregon 97707. www 


calhiste ry.net 


canarar ™ DL LATO OS ARE TE 


BUSINESS OPPORTUNITIES 


AMPERYI HEF® Excellent 


I lity kite ware, no inventory/ 


delive i Zuccaro, Independent 


THEMED PARTY Supplies - Delivered to 
your door. Work-from-home. 734-944-7939, 
iwrw @mediaone.net 


CARPETS/RUGS - 





1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 


AREA RUGS MILL DIRECT 
Shop online and save! FREE SHIPPING 
WWwW.COOLRUGS.COM 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 
SIMPLE! Save money on buying 
floorcovering direct. MICHAELS 
CARPET 800-375-9509. 





CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 


1-888-244-6239. www.chinafinders.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 

SILVER DEPOT. Discounted sterling 


flatware and tabletop. We also buy! 
1-888-567-8185. 





COASTERS 





ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
sandstone. 


www.CreationsU.com 1-800-543-2610. 


absorbent western 


CUPOLAS/WEATHERVANES 





WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 


www.Wweathervaneandcupola.com 


DOWN PRODUCTS 





ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 


FINANCIAL 





GET OUT OF DEBT FREE! Stop 
collection calls, reduce payments up to 
50%, lower interest. Nonprofit, licensed, 
bonded. Call 1-800-847-6184 ext (4972). 


WWww.amerix.com 


FLAGS 


FLAGS 
EMBROIDERED STARS, sewn stripes. 
Patriotic decorations. 1-800-777-2820. 


www.colorfastflags.com Free shipping. 





FLOORING 





Authentic Pine Floors, Inc. Unfinished pine 
flooring, 4"-12" widths. Prefinished Southern 
heart pine, 4" & 6" widths. 800-283-6038 


www.authenticpinefloors.com 





FURNITURE 


1-800-714-4448, FURNITURE DIRECT 
**** Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes www.furnitureorders.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 


www. WarrensInteriors.com 


North Carolina. 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Thomasville, NC 
336-472-0400; Fax: 336-472-0415; Email: 


holtonfurn @ aol.com 


Free brochure. 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


EDWARDS AMBROSIA White Peach 
Trees, available now-very sweet. 877-318-9198 


or Ambrosia @infostations.com 


FREE SWEET PEA FACT KIT How 
to grow beautiful fragrant long-stemmed 
(800) 371-0233 
www.enchantingsweetpeas.com Enchanting 
Sweet 244 Florence Ave., 
Sebastopol, CA 95472. 


sweet peas. Call 


Peas, 





HAWAII BUSINESS 


HAWAIIAN LOAN Connection. Visit 
Hawaii. Write off your trips tax free! 
Hawaiian Home Based Business. 
hicaloha.com 





HELP WANTED 





EASY WORK! EXCELLENT PAY! 
Assemble Products At Home. Call Toll 
Free 1-800-467-5566 EXT. 11797. 





HOUSE SIGNS 





BEAUTIFUL CAST METAL SIGNS. 
Hand 
1-604-823-4141, www.mayfairsigns.com 


Painted, Free Brochure, 








NEW PRODUCTS | i 
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EMU OIL New Products: lotic 
rub, pure oil. http://emuoilhealth 


REAL ESTATE 


BORREGO SPRINGS - Dese 
Community. San Diego’s best k 
Road Runner Realty 1-800-267-7; 


IDAHO, WASHINGTON, MC 
small to large acreages. Bargain p 
terms. (800) 942-5363. Rocky‘ 
www.rockymountainland.com 

TIMESHARE FOR Sale. L 
Weeks. R.C.I. Resort. Asking $f 


Both. 602-417-0175. 


1 


ha 
RETIREMENT LIVING 


FIELDSTONE PLACE an Acti M0 


Community in Lynden Was : 
Four-Star Golf Course, Freé 

| 
Membership Included. Call 1-877-333§ j, 


e-mail: keithb @homesteadnw.co | 


TRAVEL/MONTERERY PENI! 


hl 


i 


ii 








COUPON SAVINGS: Dc 
$dollars-off coupons for all your 
Restaurants, Lodgings, and Merchar} 


Monterey Peninsula. www.ezfreebi 


VACATION RENTAL | 





A1VACATIONS.COM — Thou' 
privately-owned vacation 1 
worldwide destinations. Photo}ji 
comprehensive details. Select destil 
keywords, best values. Hom) 


webpages: $119. 


i 
400+ Owner-Direct Ski Accomm 
Whistler, Sun Peaks, Big Whi ; 
Save! Top properties, locations, | 
hospitality, customer support! Disco ij 
& activities, ski school. Searchable } 
profiles, photos, online reservations 
| 
Owners: list properties, destini} I 
604-707-6700, info @alluradire 


www.AlluraDirect.com 


payments, resort info, maps. Book 


6050+ VACATION RENTALS } 
WWW. http://cyberrentals.com i ( 
villas, condos direct from owners] 
rates. 01) 


photos & lowest 


1-800-628-0558 for FREE color san) : 


CALIFORNIA 


1-800-378-8221 SAN DIEGO / D 
area vacation homes. Ocea 
developments. Free broi 


www.VacationBeachHomes.com 












MMFRONT PRIVATE home. 
.),gom Monterey to Santa Cruz. Info. 
seul 9691. 

AFRONT SAN DIEGO, miles 
fully equipped condomini- 
r brochure, 800-248-5262. 
ifrontsandiego.com 
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Monthly vacation homes close 
, \s/beach. Fouratt-Simmons R.E. 
iing-3829, www.fouratt-simmons.com 


“IBIERRA - Arnold, CA. Highway 


3BA Chalet, Hottub, Owner 
l. $2-9262. 


Rg 


im 


TAHOE 
4. Spa, amenities, skiing, casinos. 


99-3623 Robin @lightspeed.net 


lakefront condo 


DCINO Coast Beachfront Vacation 
ymspas, fireplaces. 1-800-359-4649. 


endocinovacationhomes.com 


PN BEACH SAN DIEGO Ocean 
" ba furnished vacation condos. 

barbecues, beaches & views. 
; ate welcome. Day/Week/Month 


WP lbeaches.com (800) 779-7263. 


| 


0 

-IEGO Panoramic Beachfront 
‘B Condo. Great Vacation Spot. 
P8-3974. 


| 

FRANCISCO. B&B in San 
waeo. Economy to Luxury apartment 

| Edward Il 


w/spas. Inn 


-2846. www.edwardiiinn.com 

CRUZ County affordable luxury 
Available by 
d and weeks. 800-260-2041. 


and condos. 


gmeshire-rio.com 


CRUZ - VillaOceano Location - 
1Hr. San 

0. Carmel - lovely home - sleeps6. 
23-0262. 


peach, wharf, town. 












E LAKEFRONT cabin south 
@preat skiing. Call owner for brochure 
#88-8469 or Fax 415-925-0857. 


E LAKESIDE Duplex, 4BR/4BA 
 $1.800,000.00 tahovacation.com 


MITE: GREAT location inside 
hite Park gates. 559/642-2211 
ys 9-5. 


EAN 


, POIPU OCEANFRONT 
 2BR $195-$295, 1BR 
1 0. Owner 800-959-1911 
Ic cballard.com 


AMERICA’S #1 BEACH * * * * * 
POIPU BEACH, Kauai. Free 36-page 
guide. Hideaway cottages to luxury resorts, 
$58 to $580. www.poipu-beach.org or call 
888-744-0888. 

HAWAILI’S BEST VACATION 

HOMES Hundreds of properties 
on all islands online availability/ 
800-754-0905, 
www.vacationhosts.com 


reservations 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

HAWAIVS MOST ROMANTIC 
BEACH COTTAGE FOR TWO 
on most beautiful beach, deluxe features, 
(800)934-3555 


www.hawaii-beach-house.com 


total renovation. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


Www.prosserrealty.net 


KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three 
Bedrooms. $1,600/week. PACKAGE 
AVAILABLE. 1-800-866-2539, website> 
.ttp://www.vrbo.com/vrbo/393.htm 


Master 


KAUAI North Shore Superb Beachfront 


Cottages, Condominiums, Homes. 
Details on web at 800hawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


KAUAI OCEANFRONT - $75up. 
Sunnyside, Away From Crowded Madness. 
Waimea Canyon Area. Jerry Jones, 
800-677-5959. www.iauak.com 


KAUAI POIPU 2BR/2BA spectacular, 
oceanview condo! Beach, pool, golf! 
Owner (800) 757-9969. 

KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. www.poipu-kapili.com 


1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 


Www.poipuconnection.com 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 


Views! Elegant 2BR. 401-245-6956. 


MAUI BEACHFRONT Condos, 2BR/2BA. 
Spectacular. $770-$1365 Week. Owner 
888-757-8780, www.mauicondo.org 


To advertise call 1-800-542-5585 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 


1-888-747-1002. $80-$210 Plush!!! 


MAUI OCEANFRONT CONDOS 1 or 2 
bedrooms from $110. Owner Direct 


800-733-3603 www.gilvv.com 


MAUI ROMANTIC one bedroom 
condo, private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


Wwww.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 
MAUI VACATION HOME, 
LAHAINA; TROPICAL GARDENS, 
POOL; 3BR2BA. Walk to everything! 
(800) 707-4599. 


WWwW.mauivacationhome.com 


Fabulous!! 


MAUI WAILEA Ekahi, 1BR/2BA 
Luxury Tropical Beach Resort, Owner 


(510)582-9262. 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 


wbregman @aol.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 


Turtle Bay 808-293-0600. 


PRINCEVILLE KAUAI Vacation Homes 
& Condos. www.princeville-vacations.com 


800-800-3637 O’ Connor Realty. 


SPECTACULAR CONDOMINIUM, 
Kona Koast, Hawaii 4/20/02-4/27/02 
Beautiful. $1200.00/week. 734-747-8558. 


COEUR d’ALENE Lake beachfront 


home. Vacation/family reunion. 
www.ohwy.com/id/d/drearlaw.htm 


(253) 564-8106. 


COUER d’ALENE LAKE Fully 
furnished lakefront cottages, dock, canoe, 


DSS, many amenities (310)377-0442. 
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BITTERROOT RIVER fishing cabin. Fan- 
tastic views. Darby, Montana. 406-821-1999, 


www.MontanaFishingLodge.net 


NEW MEXICO 


SANTA FE, CASA TENORIO Close 
Charm, privacy, 
location. Sleeps 8. 1-800-746-8222, 


to everything. 


www.fpmrents.com 


SANTA FE HILLTOP ADOBE CASITA, 
private, spectacular views, fireplaces, 
800-455-3650, 


hottub. Reasonable 


www.sfcasitas.go.cc 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(888) 227-1963 


www.southcoastvacationrentals.com 


(Spa/Fireplace). 


OREGON VACATION 


Executive Home at Black Butte Ranch. 


Sbr4BA 


mahlum @cascadenetworks.net 


TREAT YOURSELF to a country 
getaway in Oregon. Lovely secluded 
setting by creek with area deep enough to 
swim. 35 minutes from Portland Airport. 
Fully equipped kitchen, 2BR, decorative 
woodstove & decks. $89.00/night. 
1-800-818-9404. 


WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rfrv.com 


OP NNN BYA\ 


WHISTLER RESORT 
Homes: Chalets, townhomes, & condos; 


1-888-932-7699; info@whistlerresorthomes.com 


Beautiful 


www.whistlerresorthomes.com 


VANCOUVER Luxury B&B / 
Christmas Holiday / Ski Specials / 
www.almabeachvancouver.com / e-mail: 


almabeach @telus.net 1-866-221-1950. 


MEXICO 


CABO SAN LUCAS Mexican Hacienda 
located in exclusive pedregal, sleeps 2-8. 


www.casaislavacation.com 888-278-0003. 


CABO SAN LUCAS Vacation Villas and 
Resorts, Excellent Selection, 800-745-2226, 


www.cabovillas.com 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel 
1-800-426-2015: 


agency owner. 


Fax 253-537-7813. 
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Window on the West 


By Bonnie Henderson ¢ Photograph by Wayne Aldridge 
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Balancing act 


@ In the canon of improbable-looking landforms, Balancing 
Rocks in central Oregon’s high desert is a standout: flat 
stone caps teetering atop rock columns, as if patiently 


»laced there by ancient hands. Ash flows some 6 million 


ago left a thin layer of hard rock, or tuff, on a base of 
ries of assault by wind and rain left chunks 
k intact but eroded most of the softer rock 


sO cool about this,” explains De- 
ist Larry Chitwood, “is that 
ishes down on the slope 

cess begins again.” 
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Forest rangers don’t hand out maps to Balane 
Rocks—what took millions of years for the elements 
accomplish could be undone within hours by a van 
Travelers determined to see Balancing Rocks won't I 
little exploring stop them, however—especially whi 
lovely views of the Cascades and Lake Billy Chinook o} 
rewards of their own. The rocks are located in Desch 
National Forest, east of Cove Palisades State Park. T 
area lies 24 miles northwest of Redmond, Oregon, 
State 97. For more information, call (541) 549-7700 
visit www.fs.fed.us/r6/centraloregon. # 
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‘The closer you get to it, the smarter you become. 





honda.com 1-800-33-Honda 





©2001 American Honda Motor Co., Inc. 
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It’s not just a beautifully maintained backyard, 
it’s a playground/freezetag field/waterpark. 
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Join Sunset this May for 


if 
} 


a fun-packed weekend: ig 
te 





May 18 -19, 2002 
10 am -5 pm 








ieee 


so get ready to be inspired! 


ae ae 





» 


pr TORRONE Re 
OR, 


Canada 








Experience the Best of the West 


Sunset ‘’s Ultimate Vacation Cabin 
ta 
for 
2002! 


Tickets ; 
General admission $9 
Seniors (60+) $7 
Children (12 & under) Free 
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Recipe index 


APPETIZERS 


Mozzarella and Herb Crostini ... . 


Rollino Veneto (Pizza Rolls from 
Venice) with Tomato-Basil Salad . . 


Sesame Water Crackers 


SOUP 
Rustic Spring Vegetable Stew 


SALADS 


Asparagus Salad with Fava 
Bean Sauce 


Salad with Marinated Peppers and 
Pine Nuts 
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with Mustard-Wine Sauce 


Salmon with Crab and Vegetables . . .1¢ 
Spanish Tortilla 14 
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Ricotta with Strawberries 
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Pickled Onion Salad 
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From the Editor 


By Katie Tamony 





CHRISTINA SCHMIDHOFER 


Spring fever 


When it comes to gardening, you could call me a late 
bloomer. I blame it on the spoils of a childhood sur- 
rounded by Gravenstein apple trees, Santa Rosa plums, 
and tangles of blackberries growing wild on my parents’ 
acre of land. Even the camellias and iceberg roses were 
part of the wilderness, planted by previous owners and 
needing next to no care. We didn’t have to lift a finger. 

Over the years, I learned enough through working here 
to plant my own raised-bed vegetable garden, design my 
own container plantings, and, generally, roll up my sleeves 
and get digging. 

Much of my motivation to garden comes from just look- 
ing out of my office window at the acres of gardens that 
surround our building here in Menlo Park. I can wander 
the paths anytime I start to feel restless or need to take a 
break. There’s the test garden, where coordinator Bud 
Stuckey can usually be found experimenting with new 
plants or creating a new outdoor project. There’s the Best 
of the West collection we created with Monrovia, show- 
casing some of the easiest-to-grow plants available at 
nurseries. And then there are the oaks, which seem 
almost human, watching all of the activity in the garden 
with calm, grandfatherly detachment. If you’re ever in our 
neighborhood, stop by for a self-guided tour (for informa- 
tion, go to www.sunset.com/garden/tours.html). 


this issue, we kick off the gardening season with 
“Marathon Perennials” (page 112), a story that’s both in- 
spiring and helpful in choosing the right plants for the 


ongest bloom. It’s the kind of story I hope you'll rip out 


' take under your arm to the nursery. 
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Open House 


Letters from our readers 


Sunset recipes stay 

in the family 

Wowsers! I have been having so much 
fun trying nearly all of the recipes 
from “Cozy Classics” (January, page 
86). The Fettuccine Alfredo with Peas 
and Prosciutto, Chicken Cacciatore, 
and Shortcut Chicken Cassoulet are 
all wonderful. The Curried Mussels 
with Oven Frites [shown at right] 
brought oohs and aahs to our Sun- 
day table. These recipes will be kept 
to do over and over again. Decades 
ago, my mom started baking a holi- 
day cookie recipe she got from 
Sunset. They have been a part of our 
family ever since. Thank you for con- 
tinuing to bring us great recipes. 


Jon Ann Cruver 
SEATTLE 


Footnotes on a 

relocated fridge 

“The Refrigerator Shuffle” (From the 
Editor, February, page 8) we experi- 
enced when replacing kitchen 
linoleum with tile was even direr 
than the laundry room joys you en- 
countered. 

Our kitchen, which opened to the 
family room, limited where we could 
temporarily store the refrigerator. As 
it turned out, the best place was close 
to my husband’s easy chair. The first 
evening, he discovered that he could 
swing the door open with his toes, 
lean forward, and a cool one was in 
his hands. 

You have no idea how difficult it 
was to persuade him to move it back 
into the kitchen. I feared 1 was des- 
tined to have a new conversation 
piece decorating my family recom. 
Fortunately, I am woman. The re- 
frigerator was relegated to its rightful 
place, but my husband still remi- 
nisces about the “good old days.” 

Peggy Fleming 
SANDIA PARK, NM 


12 SUNSET 





Treasured roses 
Roses are important to me, so I’m al- 


ways pleased to see a Sunset article 
that features some of the lesser- 
known treasures of the rose world. 
Unfortunately, “Scent-imental Roses” 
(February, page 48) started with an 
error: The rose identified as ‘Reine 
is probably ‘The 
Herbalist’, a David Austin rose. 
‘Reine des Violettes’ (1860) is one 
of the few mauve roses that actually 
approaches the blue range, except 


des Violettes’ 


in hot weather. It is extremely fra- 
grant, virtually thornless, and disease- 
resistant. 
Jeri Jennings 
CAMARILLO, CA 


Mayan chicken is a hit 

I want to let you know the Mayan 
Chicken (February, page 118) was ab- 
solutely delicious. It took some 
searching around to find the achiote 
paste, but the results made it well 
worth the effort. 


Marian Kraft 
SCOTTS VALLEY, CA 


Send letters to Open House, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, CA 94025; 


fax them to (650) 327-7537; or e-mail 


openhbouse@sunset.com. Include your full 
name, hometown, and daytime telephone 


nunmver. 


JAMES CARRIER; FOOD STYLING: KAREN SHINTO 
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Look Who’s Cooking 


with California Raisins 


PHOTOGRAPHED AT RIO RANCH, PART OF THE SCHILLER - DEL GRANDE RESTAURANT GROUP 


ROBERT DEL GRANDE’S 
Pork Chops with California 
Raisins and Ancho Chiles 

For Robert Del Grande’s recipes 

and party ideas, visit our website 
www.calraisins.org 


©2001 CALIFORNIA RAISIN MARKETING BOAR 

















Best of the West 


By Lawrence W. Cheek e Photographs by E. Spencer Toy 






















Cool under the collar: Arizona's bola ties i 


Sensible, if not sexy, desert fashion 


@ Before Arizona got all grown up and fancy, few guys here troubled 
themselves with neckties. This was eminently sensible. The last thing 
anyone needs on a 115° Phoenix afternoon is a gasket around the neck. 

What came to pass for dress-up neckwear—and still does if you 
score a seriously cool one—was the bola tie (also called bolo tie), a dan- 
gle devised by a Wickenburg silversmith in the 1940s. Victor Cedarstaff was 
riding his horse one day when his hat blew off. Wary of losing the silver- 
trimmed hatband, he slipped it around his neck. His companion joked, “That’s a 
nice-looking tie you’re wearing, Vic.” An idea incubated, and Cedarstaff soon fash- 
ioned the first bola tie (the name is derived from boleadora, an Argentine lariat). 

Cedarstaff lived to see the Arizona legislature endorse his invention as the official state 
neckwear in 1971. He died in 1982, around the time that younger Arizonans were beginning 
to disdain the look. Until recently you rarely spotted anyone under the Social Security bar 
sporting one. “The overriding image of bola ties is that they’re corny and dorky, worn by hu- 
morless white men who seldom commit taste or fashion,” writes Tucson author Tom Miller 
in his latest collection of Southwestern essays, Jack Ruby’s Kitchen Sink. 

But Peter Booth disagrees. At age 38, Booth has worn a bola to work every day for the last 
10 years. He even got married 
in a bola. He thinks they’re be- 
coming increasingly fashionable 
as artisans create more intricate 
and better-designed bolas, some 
of museum quality. 

Of course, he may be biased. 
Booth is director of education 
of the Desert Caballeros West- 
ern Museum in—guess where— 
Wickenburg, which last year ac- 
quired the 240-tie collection of 
Bill Close, a retired Phoenix TV 
news anchor whose on-air fash- 
ion signature was the bola. 
Here is the mother lode of bola bounty. The clasps include a caricature of Jimmy Carter, a 
miniature cowboy hat, Hopi kachina dolls, a token from a Nevada brothel, and slag from 
a copper mine. 

Native American artisans make many of the quality bolas, with prices from $60. One 

' at $14,000—Navajo-Hopi artist Jesse Lee Monongye’s stunning evocation of Monu- 

nt Valley—is made with practically microscopic inlays of coral, turquoise, lapis 
lazuli, opal, sugilite, and malachite. Jt is not dorky. 

Desert Caballeros Western Museum: 21 N. Frontier St., Wickenburg; 

(928) 084-2272. Garland’s Indian Jewelry: 3953 N. State 89A in 

Oak Creek Canyon, 4 miles north of Sedona; (928) 


an 


Works of a 
these bola cla 









designs range fre 





282-6632. 


a gold bear and inla 
turquoise mosaic 





intricate gold and silver overl 
by Hopi artist Watson Honani 
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‘Bo and Heidi Barrett of Chateau Montelena 


and La Sirena wineries, in their GE Monogram kitchen, 
Napa Valley, California. 














Monogram: 


We bring good things to life. 





Visit monogram.com 
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Western Wanderings — 


By Peter Fish 


Jackpot 


mg RENO—You don’t get to choose your first childhood 
memory, and mine is more raffish than I usually admit. I 
am 4 and standing in the lobby of a Las Vegas casino. The 
occasion would have been a family car trip; the time, the 
late *50s—the haute Vegas era of feathery showsgirls, 
sharpies in Sy Devore suits, and Sammy Davis 
Jr. at the Sands. Given these surroundings, 
any number of items might have captured 
my attention. But what mesmerized me were 
the slot machines—glittering robots with 
chrome arms and spinning eyes. I gaped. I 
yearned. I wanted one for my own. 

No such luck. My parents, who had 
been briefly distracted searching for a 
place to get a club sandwich, yanked me 
away from the machines of iniquity. But 
the memory lingered, which is why my 
pulse raced when I met Marshall Fey at 
his Liberty Belle Saloon in Reno. 

Fey is the Herodotus of the one- 
armed bandit, the Gibbon of the dollar 
slot. His book, Slot Machines: A Pictorial 
History of the First 100 Years, is magisterial; 
his collection of slot machines, housed at the 
Liberty Belle, is among the largest private 
collections to be found anywhere. But then 
he has a family legacy 
to uphold. On display in Reno: 
original Liberty Bell 
from 1898; slot 
machine prospector 
from 1952. 


“My grandfather 
Charles Fey was from 
Bavaria,” Fey says as he 
shows me around the 
Liberty Belle. “He left 
at age 15, ended up working in a British 
shipyard, and earned enough money to 
come to San Francisco in 1885.” 

In San Francisco, Charles Fey had a brain- 
storm. Slot machines had already begun to appear in that 
city and throughout the nation. But they all required a live 
human attendant to pay out jackpots (a term first popular- 

y the machines). In 1898, Fey devised a three-reel ‘de- 
ici Out automatically. This inspired bit of tinker- 

m launch his own company and created the 
template that slots would follow for the next 75 years. 

h visit the Liberty Belle, you can see one of 
xinal machines—called the Liberty Bell 
rations on its reels 





along with its con- 
descendants. There are floor machines, 






















































6 feet tall and graced by portraits of Admiral Gec 
Dewey and Mozart. There are machines from the 193( 
the decade Fey calls “the golden age of slot machine; 
so art deco-sleek they seem ready to fox-trot with F 
Astaire. There are machines that tiptoed around antig 
ing laws by dispensing gum (from which come } 
familiar lemon, orange, and cherry symbols | 

used today). There are slot machines carvec 
look like grizzled prospectors and others car 
like perky cocktail waitresses. Together t 
form an amazing monument to Ameri 
avarice and invention. 


California refused to issue patents on gam 
devices. Still, he has an assured place in | 
tory. And while Marshall Fey’s mother ne 
approved of the family business—“She wo 
never mention the fact that her father-in-l 
invented the slot,” says Fey—he knew its wot 
When he started a restaurant, he named it after | 
grandfather’s machine, then began to scour ( 
casinos, saloons, and j iu 
yards for antique slots | 
could restore. 
Today, slot machif 
are nothing if not | 
business: Last jy 


slot machines earn) 
$6.23 billion befe 
taxes. Modern machin 
have abandoned Fey 
reels for microproc 
sors and random nui 
ber generators. But Fey thinks the secrets of th 
appeal remain the same. “Anyone can play them,” he saj 
“And for a small amount of money, it’s possible to win a lo’ 
Hearing those justifications, I slipped a dollar im 
one of the video poker games Fey keeps around so 
tomers can try their luck. (The antiques are for admi 
only.) Five minutes later I was $10 poorer. Before 
ing the Liberty Belle, I might have felt like a chump, 
not now. After all, I was following a century-old Amei 
can tradition. | 


The Liberty Belle Saloon & Restaurant. 4250 S. Virgin 
St., Reno; (775) 825-1776. 
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travel - recreation 


Marin County's 
vibrant hear 


Spectacular scenery and a budding gourmet scene 
in the shadow of Mt. Tam 


By Lisa Taggart 
























ut a mile’s hike above Phoenix Lake in central Marin County, I’m stand- 
a harmonic convergence of hiking trails. Called Five Corners, the spot is 
the fire roads and paths that crisscross the region’s oak-studded hills 
mall canyons come together. 

the choices before me don’t add up. Despite the site’s name, there are 
utes here: Two fire roads lead toward the peaceful reservoirs of Lake 
itas, Bon Tempe Lake, and Alpine Lake. A stairway of railroad ties climbs 
ws of leafy Ross Valley; likewise, a steep jaunt to my right promises 
ses of the lopsided peak of Mt. Tamalpais. Behind me is the trail back to 
nix Lake, where a weekend crowd of bikers and dog walkers circles the 
and its gaggles of ducks. And the trail down the hill to Fairfax promises 
stible rewards at coffee shops, eateries, and bars. 

leaves rustle in the breeze. And I sigh, because there are too many good 
ns for my too-short visit here. 


Tam’s undiscovered side 

n County has long attracted visitors to its stunning seashore and its 
ist-friendly southern towns, Sausalito and Mill Valley. But farther north, 
pur, Ross, San Rafael, San Anselmo, and Fairfax are equally rich in green, 
vast parklands ideal for long hours of quiet exploring. What’s less well 
is that these cities also have nighttime appeal, thanks to a gorgeous 
art-house movie theater in San Rafael and restaurants in Ross Valley. 
them Mt. Tam towns: They skirt the Sleeping Lady along the valleys on 
astern and northern sides, reaching east to San Rafael, where the penulti- 
Spanish mission was founded in 1817. Roughly paralleling Corte Madera 
k, Sir Francis Drake Boulevard links Ross, San Anselmo, and Fairfax, just 
e railroad first did in the 19th century. 

is region has long been the gateway for experimentation, recreation, 
, sometimes, self-absorption. Marin is where the children of Haight- 
ury went to raise their own children. Some of its famous developments: 
tub parties, the mountain bike, the movie Serial, the first Banana 


Fairfax-Bolinas Road, Bon Tempe Lake promises solitude and stunning 
's of Mt. Tam’s East Peak. San Anselmo Coffee Roasters is a local 
ering spot. The Rafael Film Center’s art deco marquee adds pizzazz 





e€ thriving downtown. 
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CRUISER 
ats a picnit minus the ants? An unequaled experience—especially 
Nn it’s in the back of the extremely versatile, surprisingly spacious 


ruiser. PT offers 32 seating configurations; an adjustable tray table, 


multiple power outlets. Call 1800.CHRYSLER or visit chrysler.com. 


CHRYSLER 


Drive =Love 





























Airy and bright, Insalata’s is a Marin hot spot. At Zaragoza on 


Sir Francis Drake Boulevard, shop for everything from 


pottery to fossils and hats. 


Republic store. The punch line to 
a recent e-mail joke calculated 
Marin’s ratio of recycled-plastic 
fleece pullovers to their Calistoga 
water—guzzling wearers. 

But Marin has more to boast 
about: Though bicyclists continue to 
crowd Ross’s Shady Lane, new shops 
and a neighboring pedestrian plaza 
are filling long-vacant spots in down- 
town San Rafael. More sophisticated 
restaurants have opened up in every 
town. And the always lively music 
scene has added venues. You might 
say the region has grown up. 

The Rafael Film Center is the 
area’s sleekest addition. Originally 
built in 1918, the movie house lan- 
guished in the 1980s and finally 
closed. A two-year remodeling pro- 

completed in 1999, transformed 

rand old dame into an art 

de iuty, with three screens play- 

nt, classic, and inter- 

ational films that attract as many as 
10.0 i month 


‘The theater created a center for 


the town,” says Rama Dunayevich, 
the Rafael’s associate director of pro- 
24 SUNSET 


gramming. “It revitalized San Rafael. 
It’s one of a few theaters in the world 
where you get this kind of program- 
ming with this technological quality.” 


Culinary critical mass 

At the same time, several new stand- 
out restaurants added to a solid base 
of favorites have boosted Marin— 
particularly San Anselmo—into a 
culinary destination. 

Chef-owner Heidi Insalata Krahling 
opened her namesake restaurant here 
in 1996, making a splash with an ele- 
gant Mediterranean-influenced eatery 
that would be right at home in San 
Francisco’s chic SoMa district. “I knew 
there were serious diners here, ex- 
pecting to get a serious meal without 
having to go to the city,” she says. 

Krahling likes being close to the 
growers whose products she uses in 
her dining room, including Tomales 
Bay oysters, Marin and Sonoma 
olive oil, and cheeses from west 
Marin dairies. “That’s what I love 
about Marin County. We have in- 
credible products in our backyard. 
And we’re close to some of the 





most beautiful land ever.” 
More fine restaurants followeé 


Insalata’s footsteps, including Bm 
330, Cucina Jackson Fillmore, 
the town’s newest, Fork. 

In nearby Larkspur, Magi 
Avenue offers an equally rich dif 
row, with Bradley Ogden’s ca 
New England-style Yankee Pil 
recent newcomer. Even sleepy 
Ross has a new cafe and trai 
And Fairfax, with five live m 
venues in two blocks, keep s 
region hopping late into the nigh} 

Back at Five Corners, hunger 
the scales for me. On the desceé: 
round a corner and startle a flo 
wild turkeys, 11 of them. They sqi 
ble and flutter, heavily, onto the} 
branches of a mossy live oak, un 
scoring the unexpected wildnes 
Marin’s center. | 

I realize—over a latte and a bri 
fast bagel at the Fairfix Cafe—th 
shouldn’t be surprised by the fu 
math at Five Corners: A familiar ¢ 
cept in Marin is that a journey 
add up to more than its parts. 

(Continued on page 
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Stop by, there’s 
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Mission San Rafael Arcangel and its 


parish church are in downtown. 


or general area information, contact 

the San Rafael Chamber of Com- 

merce (817 Mission Ave., San Rafael; 
415/454-4163). It publishes a good free 
walking guide. 
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Attractions avis 
. 2 fant 
Falkirk Cultural Center. The 1888 S tes 
Zz 
Queen Anne mansion, a shipping magnate’s On 4 


former home, now houses rotating art ex- 

hibits. Closed Sun. 1408 Mission, San Rafael; (415) 485-3328. 

Mission San Rafael Arcangel. Founded in 1817. 1102 Fifth 

Ave., San Rafael; (415) 456-3016. 

Mt. Tamalpais State Park. 6,300 acres with 50 miles of trails. 

Access via Panoramic Hwy., Mill Valley; (415) 388-2070. 

Natalie Coffin Greene Park. Popular park links to Phoenix 

Lake and Lake Lagunitas reservoirs. End of Lagunitas Rd., Ross. 

Rafael Film Center. Current offerings include a Jean Arthur 

series and children’s films from around the world. 7718 Fourth,St,, 
satael; (415) 454-1222 or www.rafaelfilmcenter.org. 


an Anselmo nas standout home shops and antiques stores. Inter- 
stores and many excellent women’s clothing boutiques 


ind on “ourth Street in San Rafael. 
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Fairfax 
San A PRGIRET 


LMT. TAMALPAIS 
/ \. STATE PARK 
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Art Works Downtown. Gallery space with rotating exhibits. 
Closed Sun—Mon. 1337 Fourth, San Rafael; (415) 451-8119. 
FolkArt Gallery. Handmade pottery, jewelry, masks, and statue| 
from Mexico, Central America, and Africa. Closed Sun. 1321 
Fourth, San Rafael; (415) 925-9096. 

Positive Living. Home decor, jewelry, and cards; all profits got 
charity. 535 San Anselmo Ave., San Anselmo; (415) 451-6950. 
Zaragoza. Unusual home decor and artwork. Closed Mon-Tue. 
316 Sir Francis Drake, San Anselmo; (415) 485-5067. 




























Dining 
Bistro 330. Chic bistro with French fare. Closed Mon. 330 San | 
Anselmo Ave., San Anselmo; (415) 460-6330, i 
Bubba’s Diner. Everything from pancakes to pot roast. Closed” 
Tue, 566 San Anselmo Ave., San Anselmo; (415) 459-6862. 
Cafe Amsterdam. Dinners of seafood and grilled meats, plus \ 
nightly live music. 23 Broadway, Fairfax; (415) 256-8020. 
Cucina Jackson Fillmore. Italian dinners in a bustling tratto E 
337 San Anselmo Ave., San Anselmo; (415) 454-2942. 
Dipsea Cafe. Longtime Mill Valley diner famous for its generous] 
breakfasts recently opened a second location here. 2200 Fourth, 
San Rafael; (415) 459-0700. 
Fairfix Cafe. Soak up Fairfax atmos- 





Se. 1 
ga phere over coffee, pastries, or salads. 33 
Broadway, Fairfax; (415) 459-6404. 


Fork. Seasonal small plates of California 
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French fare; good wine list. Closed Su 
Mon. 198 Sir Francis Drake, San 
Anselmo; (415) 453-9898, 
Insalata’s. Dramatic dining room fea- 


Ross 


» Mill 


tures Mediterranean menu. 720 Sir ram 1-| 
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Ross Caté & Ice Grae Parlor. 
Burgers, grilled-flatoread salads, and 
sandwiches, plus ice cream. Closed Mon 
23 Ross Common, Ross; (415) 464-1838 
San Anselmo Coffee Roasters. Snug cafe is popular with 
local bicyclists. 6835 San Anselmo Ave., San Anselmo; (415) 258-954 
Trattoria Fresco. Cozy eatery serving Italian fare. Closed Sun— 
Mon. 13 Ross Common, Ross; (415) 464-0915. . 
Yankee Pier. Year-and-a-half-old clam shack with an upscale flaif 
286 Magnolia Ave., Larkspur; (415) 924-7676. 


San 
Famiece ‘i 


Lodging 
Acqua Hotel. Cool tones of ice blue and celadon accent rooms 
overlooking Richardson Bay, close to U.S. 101. From $760. 555 

Redwood Hwy., Mill Valley; (888) 662-9555 or www.acquahotel.com: 
Gerstle Park Inn. Opulently decorated antique-filled rooms in 189 
wood-shingled building tucked above a quiet residential neighbor- 

hood. From $179. 34 Grove St., San Rafael; (800) 726-7671 or 
www.gerstleparkinn.com. # 


In winemaking as in nature, it’s the 


smallest details 


that make the difference. 














| 7 Shs roa & 7 TURNING LEAF 
Handcrafted. It’s time well spent. 


CHARDONNAY 


#nia and Italian Table Wine, ©2002 Turning Leaf Vineyards, Modesto, CA. All rights reserved 
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Mission San Rafael Arcangel and its 


parish church are in downtown. 


or general area information, contact 
the San Rafael Chamber of Com- 
merce (817 Mission Ave., San Rafael; 


415/454-4163). It publishes a good free Berean 
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Falkirk Cultural Center. The 1888 5 
Queen Anne mansion, a shipping magnate’s : On 


former home, now houses rotating art ex- 

hibits. Closed Sun. 1408 Mission, San Rafael; (415) 485-3328. 
Mission San Rafael Arcangel. Founded in 1817. 1102 Fifth 
Ave., San Rafael; (415) 456-3016. 

Mt. Tamalpais State Park. 6,300 acres with 50 miles of trails. 
Access via Panoramic Hwy., Mill Valley; (415) 388-2070. 

Natalie Coffin Greene Park. Popular park links to Phoenix 
Lake and Lake Lagunitas reservoirs. End of Lagunitas Rd., Ross. 
Rafael Film Center. Current offerings include a Jean Arthur 
series and children’s films from around the world. 7778 Fourth St, 


Dat 
alae; 


(415) 454-1222 or www.rafaelfilmcenter.org. 


an A 0 as Standout home shops and antiques stores. Inter- 
1d many excellent women’s clothing boutiques 


found on “ourth Street in San Rafael. 
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Art Works Downtown. Gallery space with rotating exhibits. 
Closed Sun—Mon. 1337 Fourth, San Ratael; (415) 451-8119. 
FolkArt Gallery. Handmade pottery, jewelry, masks, and statues. 
from Mexico, Central America, and Africa. Closed Sun. 1321 
Fourth, San Rafael; (415) 925-9096. 

Positive Living. Home decor, jewelry, and cards; all profits go tc. 
charity. 535 San Anselmo Ave., San Anselmo; (415) 451-6950. . 
Zaragoza. Unusual home decor and artwork. Closed Mon-Tue. | 
316 Sir Francis Drake, San Anselmo; (415) 485-5067. | 


























Dining 
Bistro 330. Chic bistro with French fare. Closed Mon. 330 San} 
Anselmo Ave., San Anselmo; (415) 460-6330. 
Bubba’s Diner. Everything from pancakes to pot roast. Closed 
Tue. 566 San Anselmo Ave., San Anselmo; (415) 459-6862. 
Cafe Amsterdam. Dinners of seafood and grilled meats, plus 
nightly live music. 23 Broadway, Fairfax; (415) 256-8020. 
Cucina Jackson Fillmore. Italian dinners in a bustling trattorie 
337 San Anselmo Ave., San Anselmo; (415) 454-2942. 
Dipsea Cafe. Longtime Mill Valley diner famous for its generous | 
breakfasts recently opened a second location here. 2200 Fourth, § 
San Rafael; (415) 459-0700. 
Fairfix Cafe. Soak up Fairfax atmos- | 
phere over coffee, pastries, or salads. 38 
Broadway, Fairfax; (415) 459-6404. 
Fork. Seasonal small plates of California | 
French fare; good wine list. Closed Sun=* 
Mon. 198 Sir Francis Drake, San 
Anselmo; (415) 453-9898. 
Insalata’s. Dramatic dining room fea- 
tures Mediterranean menu. 120 Sir Fran= | 
cis Drake, San Anselmo; (415) 457-7700; 
Ross Café & Ice Cream Parlor. | 
Burgers, grilled-flatoread salads, and 
sandwiches, plus ice cream. Closed! Mor 
23 Ross Common, Ross; (415) 464-1833) 
San Anselmo Coffee Roasters. Snug cafe is popular with 
local bicyclists. 635 San Anselmo Ave., San Anselmo; (415) 258-954 
Trattoria Fresco. Cozy eatery serving Italian fare. Closed Sun— 
Mon. 13 Ross Common, Ross; (415) 464-0915. 
Yankee Pier. Year-and-a-half-old clam shack with an upscale flain| 
286 Magnolia Ave., Larkspur; (415) 924-7676. ; 





Lodging 
Acqua Hotel. Cool tones of ice blue and celadon accent rooms 
overlooking Richardson Bay, close to U.S. 101. From $160. 555 
Redwood Hwy,, Mill Valley; (888) 662-9555 or www.acquahotel.com 
Gerstle Park Inn. Opulently decorated antique-filled rooms in 189% 
wood-shingled building tucked above a quiet residential neighbor- 
hood. From $179. 34 Grove St., San Rafael; (800) 726-7611 or 
www.gerstleparkinn.com. 


In winemaking as in nature, it’s the 


smallest details 


| that make the difference. 
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Handcrafted. It’s time well spent. 
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mia and Italian Table Wine, ©2002 Turning Leaf Vineyards, Modesto, CA. All rights reserved 











| Pie is good. Ice cream is good. 


But isn't getting both at the same time even better? 
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| GET BOTH Hampton Inn® and Hampton Inn & Suites® let you earn both Hilton 
} HOTEL POINTS AND 
a ae HHonors” hotel points and airline miles with each stay, so you dont 








| have to choose between one great thing and another. That's why, when you want to get the 














most out of every travel dollar, you should choose Hampton® hotels. For reservations at 


any of our 1,100 locations nationwide, visit hamptoninn.com or call 1-800-HAMPTON® 





| Free Breakfast Bar ¢ 100% Satisfaction Guarantee 


‘\vion HHonors membership, earning of Points & Miles™, and redemption of points are subject to HHonors Terms and Conditions. © 2002 Hilton Hospitality, Inc. 
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tching across the upper reaches of Tilden and Wildcat Regional Parks, Nimitz Way feels like the top of the world. 


pu don’t have to have a fancy bike—or lungs like Lance 
trong’s—to enjoy the best of Bay Area’s paved biking 
Is. All you need are two wheels and the desire to 
lore. All of the following trails are highly scenic, and 
are closed to cars. 
er Camp Trail, San Mateo County. This popular, mostly 
6-mile trail travels the length of Lower Crystal Springs 
ervoir, then leads through oak forest to marshlands 
g the eastern edge of San Andreas Lake. From I-280, 
e State 92 west, then turn north on State 35. Drive ’/2 
é to Crystal Springs Rd. and trail entrance. San Mateo 
nty Parks and Recreation: (650) 589-4294. 
itz Way, Berkeley. This 7'/2-mile trail on the top of 
2 Pablo Ridge in Tilden and Wildcat Regional Parks 
bvides ever-changing views of the San Pablo Reservoir, 
Diablo, and San Francisco Bay. From I-580, take State 
to the Orinda exit, then turn left on Camino Pablo. 
ve north 2 miles and turn left on Wildcat Canyon Rd., 





then 2'/2 miles to Inspiration Point parking lot. East Bay 
Regional Park District: (510) 562-7275. 

Sir Francis Drake Bikeway/Cross Marin Trail, Lagunitas. Begin- 
ning just outside Samuel P. Taylor State Park, this 5-mile 
trail parallels Lagunitas Creek before entering the park’s 
dense redwood groves and continuing to the Tocaloma 
Bridge. From U.S. 101 in Corte Madera, take Sir Francis 
Drake Blvd. west. Drive about 15 miles to Samuel P. 
Taylor State Park’s main entrance. (415) 488-9897. 
Pipeline Road, Santa Cruz. Much of this 3-mile road rolls 
alongside the San 
gently through dense stands of redwoods and firs. 


Lorenzo River and meanders 
After climbing to the ridgetops, you can sit on a bench at 
an overlook, peering down the San Lorenzo River 
canyon to Monterey Bay. From State 1 in Santa Cruz, 
take State 9 north 6 miles to the park entrance. Henry 
Cowell Redwoods State Park: (831) 335-4598. 

— Anne Marie Brown 
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Baseball by the bay 
B Back in the early 1990s, 
with the San Francisco 
Giants seemingly bound 
for Florida, the prospect 
of a downtown baseball 
park seemed like a distant 
dream. Now, even as it en- 
ters its third season, there 
is still something almost 
miragelike about 
Pacific Bell Park, 
generally consid- 














ered the most dis- 
tinctive of the new 
wave of vintage- 
style major 
league ball 
fields. A 
new book, 
Splash 
Hit!: Pa- 
cific Bell 
Park and 
the San 
Francisco 
Giants, by Joan 
Walsh and C.W. 
Nevius, captures the ball- 
park’s magic. It’s all here: 
the bay, the East Bay hills 
in the distance, crowds 
lined up along the Port- 
walk, boats floating in 
McCovey Cove. There’s no 
better gift for a Giants 
fan—except maybe a 
weekend sweep over the 
Dodgers. Chronicle Books, 
San Francisco, 2001; 
$29.95; (800) 722-6657 or 


www .chroniclebooks.com. 


— Matthew Jaffe 


Movies and 
munchies 


reasy popcorn, 
ve 5 Sonoma 
Film Festival offers 


g-screen buffs a taste of 


Pinot with their film noir. 
Cinema Epicuria offers a 
menu of independent 
films, panel discussions, | 
and opportunities to 
sample Sonoma Valley’s 
famous wines and locally 
produced foods. It begins 
April 12 with an opening 
night gala at the rococo 
Sebastiani Theatre in 
Sonoma Plaza (tickets 
from $75); an awards 
dinner 
takes 
place April 
13. Shops 
and wineries 
hold Epicuria 
Tastings 
throughout 
the three-day 
event. For in- 
formation and 
tickets, call 
(707) 258-5929 
or go to www. 
sonomafilmfest. org. 


— CS. 


A posh resort in 
Plumas County 

@ In 1924 visionary archi- 
tect Frank Lloyd Wright 
was hired to create a club- 
house for the Nakoma 
Country Club in Wiscon- 
sin. Taking a cue from the 
club’s name, reportedly a 
Chippewa word meaning 
“I do as I promise,” he de- 










Floating works of art 

= Through January 2005. Chrysaora, meet the Ju 
Taylor Dancers. The magical grace of this jellyfish ( 
its equally lovely cousins) has fascinated dancers, | 


painters, and poets through the centuries. The e 
Jellies: Living Art, opening April 8 at Monterey Bz 





L 
) 
i 


Aquarium, presents the sea creatures as if they wen 
precious objects in an art gallery. Fluorescent crysté 
jellies, the rare flower hat species, and bell jellies, 
which resemble a neon scribble, float in special tan 
nearby, works by glass sculptor Dale Chihuly, pai 
ings by Ray Troll, and videos of dervishes and leg; 


chorines illustrate how art has been inspired by 


jellies’ forms and effortless motion. 10-6 daily; | 
$17.95. 886 Cannery Row, Monterey; (831) 648: sé 


signed a building with a 
series of peaked roofs (he 
called them wigwams) sur- 
rounding a huge fireplace. 
The structure never was 
built, but the promise lin- 
gered. In 1999, Wright’s 
plan was finally realized in 
the unlikely setting of 
Graeagle, California 
(about 50 miles north 
of Lake Tahoe), 
and dubbed 
Nakoma Re- 
sort & Spa. 
Originally 


— Chiori Santi. 
yl 





ground for a winter get! 
away in the Clio/Feathei} 
River area. Downhill any 
cross-country skiing in 
Sierra country draw visi 
tors in winter; hiking a 
golf are the big draws © 
once the weather turns 
warm. In keeping witht 
latest resort trend, the s 
features a wide range of 
treatments, from stand a 
massage to exotic body 
scrubs. From $475. Fron 
Sacramento, take I-80 _ 
east to Truckee, then tah 
State 89 north for 25 — 
miles to County Rd. A-1 
(877) 418-0880 or www, 
nakomaresort.com. | 
—os 







GET AWAY FROM IT ALL. 








TAKE IT ALL WITH YOU. 


verre) ; 

tee ey 18): ‘ae 
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S EASY TO LEAVE THE WORLD 11 OR TAKE A LITTLE MORE OF IT WITH YOU, 1G ny ROCK 
EVY” TRUCKS. THE MOST by 44) \- a LONGEST-LASTING TRUCKS ON THE ROAD: i 
td 


4 
ENDABILITY BASED ON LONGEVITY: 1981—1999 FULL-LINE LIGHT-DUTY TRUCK COMPANY REGISTRATIONS. EXCLUDES OTHER GM DIVISIONS. ©2001 GM Corp. ae UP, ate 1-800-950-2438 OR CHEVY.6O 
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Just you and 
the newts 


Two untrafficked preserves 
offer a world of natural wonder 


By Amy McConnell 





On guided treks around the Bouverie Preserve, look for the California newt. 


atch your step,” says my 

friend, for the umpteenth 

time. He needn’t bother: I 

have my eyes glued to the ground, 
which is crawling with red-bellied 
newts—their bright undersides just 
barely visible as they slither and 
scramble over rain-soaked soil and 
moss. For less than an hour we’ve 
been hiking around the Bouverie Pre- 
ve—a 500-acre wildlife sanctuary 
of Glen Ellen— 


hidden in the hills 


‘ ve seen more newts 


imagined in my wildest 


ibian-hlied dreams. 
lenty of other natural 
this preserve, which 
naged by the non- 
idupon Canyon Ranch. On 


cascading water- 


fall, we’ve traversed brilliant green 
meadows bordered by patches of 
spiky purple vetch and the occa- 
sional cluster of wild iris. But on this 
rainy day, the ubiquitous newts are 
the top-billing attraction. 

Our docent, Louise Bielfelt, has 
volunteered here for 20 years and is 
a walking encyclopedia. One mo- 
ment she’s stopping to point as a 
baby newt no bigger than a safety pin 
gets trampled by another one four 
times its size. Moments later, she ex- 
plains the mysterious streak of white 
that has just flashed past us. “That 
junco didn’t like us standing so close 
to her nest,” she says as we crane our 
necks to see five small eggs in a nest 
of twigs. “So she stirred up a racket 
to distract us and lead us away.” 





Audubon . 
Canyon 
Ranch lands 


For more on these preserves, go 































to www.egret.org. 

Bolinas Lagoon Preserve, 
Stinson Beach. A refuge for 
nesting egrets and herons. Open 
for self-guided tours 10-4 Sat- 
Sun and holidays, mid-Mar-mid-Jul, or 
by appointment. (415) 868-9244, 
Bouverie Preserve, Glen Ellen. 
Explore four diverse habitats—oak wood} 
lands, mixed evergreens, riparian forest, y 
and chaparral—with.a guide. Sat only, ~ 
Sep-May. Call to request a lottery form; 
(707) 938-4554. 


An intimate experience 
Though I’ve been on plenty of 
ture hikes before, none have be 
nearly as memorable or as inti 
as this one at the Bouverie Preseim® 
That’s just what David Pleydi 
Bouverie, the original owner of” 
land, intended. A British phi 
thropist and nature lover, he ¢ 
nated the land in 1979 to Audu 5 | 
Canyon Ranch, a nonprofit edu 
tion and resource managemé 
group that also oversees the Bolii 
Lagoon Preserve north of Stins 
Beach. Pleydell-Bouverie specifi 
that visitor access should be clos 
monitored. 
As a result, the preserve operal 
primarily as an educational resouf 
School groups visit regularly, 
volunteer training sessions t 
place here throughout the yé 
However, about a dozen times f 
year, the preserve is also open t¢ 
limited number of hikers by a lotté 
There’s no guarantee you'll gett 
date of your choice, but when y¥ 
finally do make it to the preser 
you'll probably share it only w 
your tour group. 
And, of course, the newts—esf 
cially if it’s a rainy day. 
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Mendocino byways 


Sip, sample, and slow down on the country 


roads between Hopland and Ukiah 


By Lora J. Finnegan ¢ Photographs by Sean Arbabi 


nland Mendocino County gets 

less attention than its famous 

coastline. But, in spring, lambs 
and calves gambol on the hillsides, 
pear trees send out white clouds of 
blossoms, and these rich agricultural 
lands invite wandering. 

The fields of golden hops that lent 
Hopland its name may have given 
way to vineyards, but the town still 
has one symbol of its early roots: 
Mendocino Brewing Company. Set in 
an 1880s brick building, it’s a laid- 
back hangout popular with locals, 
who love the hearty burgers and the 
brews like Redtail Ale. The scent of 
baking bread comes from the wood- 
burning oven at Phoenix Bread Co., 
another local institution. 

Several wineries have opened tast- 
ing rooms right in town. Brutocao 
Cellars has tastings and a shop with 

vecialties like pear vinegar; stroll 

‘ rose garden or watch the 
n six bocce courts, reminders 
cino’s historic contingent of 


Italian winegrowers. 

Down the street, you'll find Real 
Goods, a huge alternative energy and 
gardening retailer with everything 
from hammocks to solar lights; join a 
free guided tour on Fridays, Satur- 
days, and Sundays. 

Once you’ve explored Hopland, 
take State 175 east to East Side Road 
and head north. You’ll see evidence of 
the agricultural shift in this part of the 
county as Bartletts and d’Anjous give 
way to Cabernets and Chardonnays. 

On the grounds at Fetzer Vine- 
yards, masses of poppies create ex- 
plosions of orange. There’s a tasting 
room and small cafe, but the real star 
is a 5-acre garden where orioles and 
hummingbirds flit among the bloom- 
ing crape myrtle, apple, and pineap- 
ple guava trees. Tours of the garden 
include a tasting of whatever happens 
to be in season. “We’re about flavors, 
SO we encourage visitors to experi- 
ence the garden with all their senses,” 
says garden manager Kate Frey. 





Purple lupines 
























splash a slope 
along the 
narrow, scenic 
backroad to 
Ukiah. 


More than just grapes 
Back on winding East Side Road, ki 
an eye out for tiny Talmage, whei 
massive golden gate marks the ¢ 
of Ten Thousand Buddhas, a sch 
for religious study. Here, you'll f| 
monks, peacocks, a vegetarian Ci 
and a remarkable temple with th} 
sands of golden statues of Buddha 

East Side Road eventually ang) 
west into Talmage Road, then on ij} 
Ukiah. On School Street, the stati 
brick buildings give a turn-of-t 
century ambience that reflects | 
town’s affluent timber history. ¥) 
could eat your way across Men 
cino County with the selecti 
of products cramming the shel) 
at Mendocino Bounty—everythi| 
from organic herbs to creamed he 
eys. Only after a healthy lunch 
Dish Café and Wine Shop should 1 
weak-willed stop at Cheeseca 
Momma, which makes 40 variatic 
of the creamy dessert. 

In the 1890s, Ukiah basked in t) 


Before 


asal allergies 


_ change your life 








to plow down your whole yard. 
Of course, you would never go to these extremes. But before you 
an Pasl eT _ change your life, maybe you should make an easier change. Ask your 


! h doctor about FLONASE. 
. 


M k Nasal allergies can be so frustrating, you want 


Using multi-symptom FLONASE Nasal Spray once a day can relieve all 
these nasal allergy symptoms — congestion, sneezing, and itchy, runny 
nose — all day and night. Results may vary. 

lf side effects occur, they are generally mild, and may include headache, 
nosebleed, or sore throat. For best results, use daily. Maximum relief may 
take several days. Available by prescription only. 

Ask your doctor about multi-symptom FLONASE, or call 1-800-FLONASE, 
or visit www.flonase.com. 





When you get tall, allittakesis Pd nase’ 
So (fluticasone propionate) 


ixoSmithK line Please see important information on the following page. Nasal Spray, 50 mcg 

































































FLONASE® BRIEF SUMMARY 
(fluticasone propionate) 
Nasal Spray, 50 mcg 

SHAKE GENTLY 
For Intranasal Use Only. BEFORE USE. 


The following is a brief summary only; see full prescribing information for complete 
product information. 


CONTRAINDICATIONS: FLONASE Nasal Spray is contraindicated in patients with a 
hypersensitivity to any of its ingredients. 


WARNINGS: The replacement of a systemic corticosteroid with a topical cortico- 
steroid can be accompanied by signs of adrenal insufficiency, and in addition some 
atients may experience symptoms of withdrawal, e.g., pa and/or muscular pain, 
Fssitude and depression. Patients previously treated for prolonged periods with 
systemic corticosteroids and transferred to topical corticosteroids should be 
carefully monitored for acute adrenal insufficiency in response to stress. In those 
patients who have asthma or other clinical conditions requiring long-term systemic 
Corticosteroid treatment, too rapid a decrease in systemic corticosteroids may 
cause a severe exacerbation of their symptoms. : ; 

The concomitant use of intranasal corticosteroids with other inhaled 
corticosteroids could increase the risk of signs or symptoms of hypercorticism 
and/or Pups ee of the HPA axis. 

Patients who are on TS eae drugs are more susceptible to 
infections than healthy individuals. Chickenpox and measles, for example, can have 
a more serious or even fatal course in ee on immunosuppressant doses of 
corticosteroids. In such patients who have not had these diseases, particular 
care should be taken to avoid er How the dose, route, and duration of corti- 
costeroid administration affects the risk of developing a disseminated infection is 
not known. The contribution of the underlying disease and/or prior corticosteroid 
treatment to the risk is also not known. If exposed to chickenpox, prophylaxis with 
varicella zoster immune globulin (VZIG) may be indicated. If exposed to measles, 
poe with pooled intramuscular immunoglobulin (IG) may be indicated. (See 
he respective package inserts for complete VZIG and |G prescribing information.) 
If chickenpox develops, treatment with antiviral agents may be considered 


PRECAUTIONS: 

General: Rarely, immediate hypersensitivity reactions or contact dermatitis may 
occur after the administration of FLONASE Nasal Spray. Rare instances of wheezing, 
nasal septum perforation, cataracts, glaucoma, and increased intraocular pressure 
have been reported following the intranasal application of corticosteroids, including 
fluticasone propionate. 

Use of excessive doses of corticosteroids may lead to signs or symptoms of 
hypercorticism, suppression of HPA function, and/or reduction of growth velocity 
in children or teenagers. Physicians should closely follow the growth of children 
and adolescents taking corticosteroids, Y any route, and weigh the benefits of 
corticosteroid therapy against the possibility of growth suppression if growth 
appears slowed 

Although ae effects have been minimal with recommended doses of 
FLONASE Nasal Spray, potential risk increases with larger doses. Therefore, larger 
than recommended doses of FLONASE Nasal Spray should be avoided 

When used at higher than recommended doses, or in rare individuals at 
recommended doses, systemic corticosteroid effects such as hypercorticism and 
adrenal suppression may appear. If such changes occur, the dosage of FLONASE 
Nasal Spray should be discontinued slowly consistent with accepted procedures for 
discontinuing oral corticosteroid therapy. 

In clinical studies with fluticasone propionate administered intranasally, the 
development of localized infections of the nose and pharynx with Candida albicans 
has occurred only rarely. When such an infection eres, it may require treatment 
with a local ota and discontinuation of treatment with FLONASE 
Nasal Spray. Patients using FLONASE Nasal Spray over several months or longer 
should be examined periodically for evidence of Candida infection or other signs of 
adverse effects on the nasal mucosa 

FLONASE Nasal Spray should be used with caution, if at all, in patients with 
active or quiescent tuberculous infection; untreated local or ao fungal or bac- 
terial, or systemic viral infections or parasitic infection; or ocular herpes simplex 

Because of the inhibitory effect of corticosteroids on wound healing, patients 
who have experienced recent nasal septal ulcers, nasal surgery, or nasal trauma 
should not use a nasal corticosteroid until healing has occurred 
Information for Patients: Patients being treated with FLONASE Nasal Spray should 
receive the following information and instructions. This information is intended to 
aid them in the safe and effective use of this medication. It is not a disclosure of all 
possible adverse or intended effects 

Patients should be warned to avoid exposure to chickenpox or measles and, if 
exposed, to consult their physician without delay 

Patients should use FLONASE Nasal Spray at regular intervals as directed since 

its effectiveness depends on its regular use, A decrease in nasal symptoms may 
Occur as soon as 12 hours after starting therapy with FLONASE Nasal Spray. Results 
in several clinical trials indicate eth significant improvement within the first 
day or two of treatment; however, the full benefit of FLONASE Nasal Spray may not 
be achieved until treatment has been administered for several - The patient 
should not increase the prescribed dosage but should contact the physician if 
symptoms do not improve or if the condition worsens. For the proper use of the 
nasal Spray and to attain maximum improvement, the patient should read and 
follow carefully the gel atient's instructions 
Drug Interactions: In a placebo-controlled, crossover study in 8 healthy 
volunteers, coadministration of a single dose of ve inhaled fluticasone propionate 
(1000 mcg, 5 times the maximum daily intranasal dose) with multiple doses of 
ketoconazole (200 mg) to steady state resulted in increased mean fluticasone 
propionate concentrations, a reduction in plasma cortisol AUC, and no effect on 
urinary excretion of cortisol. This interaction may be due to an inhibition of the 
cytochrome P450 3A4 isoenzyme system by ketoconazole, which is also the route 
of metabolism of fluticasone pape (0 drug interaction studies have been 
conducted with FLONASE Nasal Spray; however, care should be exercised when 
fluticasone propionate is coadministered with long-term ketoconazole and other 
known cytochrome P450 3A4 inhibitors. 
Carcinogenesis, Mutagenesis, schists of Heel Fluticasone propionate 
demonstrated no tumorigenic potential in mice at oral doses up to 100 meg/kg 
(approximately 20 times the maximum recommended daily intranasal dose in adults 
and approximately 10 times the maximum recommended daily intranasal dose in 
children on a meg/m? basis) for 78 weeks or in rats at inhalation doses up to 
57 meqg/kg (approximately 2 times the maximum recommended daily intranasal 
dose in adults and ap roximately equivalent to the maximum recommended daily 
intranasal dose in children on a meg/m’ basis) for 104 weeks 

Fluticasone propionate did not induce gene mutation in prokaryotic or 
eukaryotic cells in vitro. No significant clastogenic effect was seen in cultured 
human peripheral ees in vitro or in the mouse micronucleus test when 
Administered at high doses by the oral or subcutaneous routes. Furthermore, the 
compound did not delay erythroblast division in bone marrow. 

viderice of impairment of fertility was observed in reproductive studies 
Gucted in male and female rats at subcutaneous doses up to 50 mcg/kg 
approximately 2 times the maximum recommended daily intranasal dose in adults 
ma basis), Prostate weight was significantly reduced at a subcutaneous 








Ter bee Fffects: Pregnancy ate fd C. Subcutaneous studies 

€ anid fat at 45 and 100 meg/kg, respectively (approximately equivalent 

& Maximum recommended daily intranasal dose in adults on 

\.j/M" basis, respectively) revealed fetal toxicity characteristic of potent 

Micosteroid compounds, including embryonic growth retardation, omphelocle, 
lave, and retarded cranial ossification 

rabbit, fetal weight reduction and cleft palate were observed at a subcuta- 

1 meg/kg (less than the maximum recommended daily intranasal 

vf a mcg/m’ basis) 

leratogenic effects were reported at oral doses up to 300 mcq/kg 

limes the maximum recommended daily intranasal dose in adults 

is) of fluticasone eal to the rabbit. No fluticasone propionate 

plasma in this study, consistent with the established low 





FLONASE® (fluticasone propionate) Nasal Spray, 50 mcg 


bioavailability following oral administration (see CLINICAL PHARMACOLOGY section 
of full prescribing information). d ; ewe 

Fluticasone propionate crossed the placenta following oral administration of 
100 meg/kg to rats or 300 mcg/kg to rabbits enone 4 and 25 times, 
Se maximum recommended daily intranasal dose in adults on a 
meg/m? basis). 

ae are no adequate and well-controlled studies in presnant women. 
Fluticasone propionate should be used during pregnancy only if the potential benefit 
justifies the potential risk to the fetus. inde a ‘ 

Experience with oral corticosteroids since their introduction in pharmacologic, 
as opposed to physiologic, doses Suggests that rodents are more prone to 
teratogenic effects from corticosteroids than humans. In addition, because there is 
a natural increase in corticosteroid production durin pregnancy, most women will 
require a lower exogenous corticosteroid dose and many will not need cortico- 
steroid treatment during pregnancy. - . 

Nursing Mothers: It is not known whether fluticasone propionate is excreted in 
human breast milk. When tritiated fluticasone propionate was administered to rats 
at a subcutaneous dose of 10 meg/kg (less than the maximum recommended 
daily intranasal dose in adults on a meg/m’ basis), radioactivity was excreted in the 
milk. Because other corticosteroids are excreted in human milk, caution should be 
exercised when FLONASE Nasal Spray is administered to a nursing woman. 
Pediatric Use: Five hundred (500) patients aged 4 to 11 years of age and 440 
patients aged 12 to 17 years were studied in US clinical trials with fluticasone 
propionate nasal spray. The safety and effectiveness of FLONASE Nasal Spray in 
children below 4 years of age have not been established. _ 

Oral and, to a less clear extent, inhaled and intranasal corticosteroids have been 
shown to have the potential to cause a reduction in sea velocity in children and 
adolescents with extended use. If a child or adolescent on any corticosteroid 
appears to have growth suppression, the possibility that they are particularly 
sensitive to this effect of corticosteroids should be considered (see PRECAUTIONS). 
Geriatric Use: A limited number of patients above 60 years of age (n=275) have 
been treated with FLONASE Nasal Spray in US and non-US clinical trials. While the 
number of patients is too small to permit separate analysis of efficacy and safety, 
the adverse reactions reported in this population were similar to those reported by 
younger patients. 


ADVERSE REACTIONS: In controlled US studies, more than 3300 patients with 
seasonal allergic, perennial allergic, or perennial nonallergic rhinitis received 
treatment with intranasal fluticasone propionate. In general, adverse reactions in 
clinical studies have been primarily associated with irritation of the nasal mucous 
membranes, and the adverse reactions were reported with approximately the same 
frequency by patients treated with the vehicle itself. The complaints did not usually 
interfere with treatment. Less than 2% of patients in clinical trials discontinued 
because of adverse events; this rate was similar for vehicle placebo and active 
comparators. 1 

ystemic corticosteroid side effects were not reported during controlled clinical 
Studies up to 6 months’ duration with FLONASE Nasal Spray, If recommended doses 
are exceeded, however, or if individuals are. Pes sensitive, or taking 
FLONASE Nasal Spray in conjunction with administration of other corticosteroids, 
a of hypercorticism, e.9.., en syndrome, could occur. = ; 

he following incidence of common adverse reactions (>3%, where incidence in 
fluticasone propionate-treated subjects exceeded ree is based upon 7 con- 
trolled clinical trials in which 536 patients (57 girls and 108 boys aged 4-11 years, 
137 female and 234 male adolescents and adults) were treated with FLONASE 
Nasal Spray 200 He once daily over 2 to 4 weeks and 2 controlled clinical trials in 
which 246 patients | 19 female and 127 male adolescents and adults) were treated 
with FLONASE Nasal Spray 200 meg once daily over 6 months, Also included in the 
table are adverse events from 2 studies in which 167 children (45 girls and 
122 boys aged 4-11 years) were treated with FLONASE Nasal Spray 100 meg once 
daily for 2 to 4 weeks. 


Overall Adverse Experiences With >3% Incidence on Fluticasone Propionate 
in Controlled Clinical Trials With FLONASE Nasal say : 
in Patients >4 Years With Seasonal or Perennial Allergic Rhinitis 


FLONASE FLONASE 
Vehicle Placebo | 100 meg Once 
I 


Adverse Experience 


Headache 
Pharyngitis 
Epistaxis 

Nasal burning/ 
nasal irritation 
Nausea/vomiting 
Asthma symptoms 
Cough 





Other adverse events that occurred in <3% but >1% of patients and that were 

more common with fluticasone propionate (with uncertain relationship to treatment) 
included: blood in nasal mucus, runny nose, abdominal pain, diarrhea, fever, flu-like 
ue aches and pains, dizziness, bronchitis. 
Observed During Clinical Practice: In addition to adverse events reported from 
Clinical trials, the following events have been identified during ee use of 
fluticasone be ed in clinical practice. Because they are reported voluntarily 
from a popu ation of unknown size, estimates of er cannot be made. These 
events have been chosen for inclusion due to either their seriousness, frequency of 
reporting, causal connection to fluticasone propionate, occurrence during clinical 
trials, or a combination of these factors. f 

General: Hypersensitivity reactions, an angioedema, skin rash, edema of 
the face and Leal rurifus, urticaria, bronchospasm, wheezing, dyspnea, and 
anaphylaxis/anaphylactoid reactions, which in rare instances were severe. 

Ear, Nose, and Throat: Alteration or loss of sense of taste and/or smell and, 
rae nasal septal perforation, nasal ulcer, sore throat, throat irritation and dryness, 
cough, hoarseness, and voice changes, : 

ye: Dryness and irritation, conjunctivitis, blurred vision, glaucoma, increased 
intraocular pressure, and cataracts. 


OVERDOSAGE: Chronic overdosage with FLONASE Nasal Spray may result in 
signs/symptoms of hypercorticism (See PRECAUTIONS), Intranasal administration of 
2 mg (10 times the recommended dose) of fluticasone propionate twice daily for 
7 days to healthy human volunteers was well tolerated. Single oral doses up to 
16 mg have been studied in human volunteers with no acute toxic effects ee 
Repeat oral doses a to 80 mq daily for 10 days in volunteers and repeat oral doses 
up to 10 mg daily for 14 days in patients were well tolerated. Adverse reactions 
were of mild or moderate severity, and incidences were similar in active and 
placebo treatment hes s. Acute overdosage with this dosage form is unlikely 
since 1 bottle of FLONASE Nasal Spray contains approximately 8 mg of 
fluticasone propionate. ; ; 

The oral and subcutaneous median lethal doses in mice and rats were 
>1000 mg/kg (>20,000 and >41,000 times, respectively, the maximum recom- 
mended daily intranasal dose in adults and >10,000 and >20,000 times, respective- 
ly, the maximum recommended daily intranasal dose in children on a mg/m’ basis). 


° 
BD. isin 


GlaxoSmithKline 
Research Triangle Park, NC 27709 


©2001, GlaxoSmithKline All rights reserved. September 2001 RL-965 





©2002 The GlaxoSmithKline Group of Companies 


All rights reserved. 
FL2297RO 


Printed in USA. 124BSR2 February 2002 


36 




















Neck-deep in hot water at Vichy 
Springs Resort, travelers relax ai 
enjoying the splendors of roadsi 
pear blossoms. 


Mendocino 1 
travel planner — 


Hopland is 100 miles north of San Fre 
cisco on U.S. 101. Pear orchards are 
erally in bloom late March to late April. | 
more information, contact the Great 2 
Ukiah Chamber of Commerce (707/ : 
4705 or www.ukiahchamber.com). 4 
Attractions 
Brutocao Cellars. Tasting is in a for 
mer school. 13500 S. U.S. 101, Hoplal 
(800) 433-3689 or (707) 744-1664, 
City of Ten Thousand Buddhas. 
Stop first at the administration office f 
map and rules for visitors. 2007 Talmé ; 
Ra., Talmage; (707) 462-0939. 
Fetzer Vineyards. Call for a sched 
of guided garden tours. 73607 East Si N 
Rd., Hopland; (800) 846-8637 or (707) ¥ 
744-1250. | 
Grace Hudson Museum and 
House. Tour the galleries or Sun Hou 
the artist’s bungalow built in 1911. 
Closed Mon-Tue. 431 S. Main St., Uk 
(707) 467-2836. 7 | : 
Jepson Vineyards & Winery. Tot 
(by appointment) include the copper still 
where brandy is made. Open for tastin 
and picnics. 70400 S. U.S. 107, Ukiak 
(800) 516-7342 or (707) 468-8936. — 
Mendocino Bounty. The coffee ba 
has iced lattes to die for. Closed Sun. 20" 
S. School St., Ukiah; (707) 463-6711. 
Phoenix Bread Co. Watch loaves | 


emerge from the wood-fired oven while 


. 


SUNSET 


Wwected glory of local artist Grace 
: ipenter Hudson, who gained 
i idwide fame for her sensitive por- 
Ws of local Pomo Indians. No Ukiah 

or should miss touring her for- 

home and the Grace Hudson 
mseum. For a mellow end to your 
wind your way out Vichy Springs 


munch a sticky bun. Closed Mon- 
0. 13325 S. U.S. 101, Hopland; (707) 
-1944. 

al Goods Institute for Solar 

ing. There are solar energy displays, 
dens, and a popular store. 73771 S. U.S. 
, Hopland; (707) 744-2017. 


ning 
eesecake Momma. The shop is in 
warehouse. Closed Sun. 200 Henry St., 
ah; (707) 462-2253. 
sh Café and Wine Shop. Tiny cafe 
6 huge veggie burritos, Dijon potato 
ad, quiche, and local wines. Closed Sun. 
9S. School, Ukiah; (707) 462-5700. 
endocino Brewing Company. 13357 
LS. 101, Hopland; (707) 744-1361. 
hat’s Courthouse Bakery & Café. 
jich crunch bread and fruity pastries are 
eCialties at this popular breakfast and 
ch spot. Closed Sun. 113 W. Perkins 





Road to the Vichy Springs Resort. 
Established in 1854, the resort once 
hosted famous guests, including 
Mark Twain and Jack London. Today, 
it's a smaller but much more elegant 
lodge for an overnight stay—or, at the 


very least, an inviting stop for a good 


hot soak before heading home. @ 





St., Ukiah; (707) 462-1670. 

Ukiah Brewing Co. & Restaurant. Try 
the rosemary potato cakes or juicy hamburg- 
ers at the first certified organic brew pub. 
102 S. State St., Ukiah; (707) 468-5898. 


Lodging 

Fetzer Vineyards Bed & Breakfast. 
Fetzer has turned this century-old farm into 
a spacious 10-room inn; it’s modern inside 
but retains its historic look. From $140. 
13601 East Side, Hopland; (800) 846-8637, 
(707) 744-1250, or www.fetzer.com. 

Vichy Springs Resort. Secluded and 
tastefully remodeled. Guests in 18 rooms or 8 
cottages can soak in warm carbonated min- 
eral baths. Choose from 10 tubs at 90° or the 
104° hot pool as you listen to the merry creek 
and the acorn woodpeckers. From $150; 
bath use for nonguests from $22. 2605 Vichy 
Springs Rd., Ukiah; (707) 462-9515 or 
www.vichysprings.com. 


APRIL 2002 Of 











The most enjoyable and hassle-free 
way to travel through Europe. 
Unpack only once! 





See the best 
of Europe from 
her legendary 
rivers, away from 
busy highways. 





Visit great cities 
and charming 
medieval towns 
and watch a 
fairytale world of 
castles, vineyards 
and quaint villages = 
float by. 


In most places 
your ship docks 
in the historic 
heart of the city. 
You unpack 
only once. 





Choose from 29 cruises, 7 to 14 days, 
aboard 10 ships. Cruise through Dutch 
& Belgian Waterways, France, Portugal & 
Spain, Italy or through the heart of Europe 
(Germany, Austria & Hungary) on the 
historic Rhine, Main & Danube Rivers. 


Aboard your luxurious ship, enjoy 
the comforts of a floating hotel; spacious 
cabins with picture windows and elegant 
one-seating dining. All guests (maximum 
140) are English speaking. All shore 
excursions are included. 


From only $1998 incl. airfare. 


For a free108-page brochure 
see your travel agent or call 


800-645-0794 


UNIWGRLD 


America’s Leader in River Cruising 
www.uniworld.com 











day trip 
Art and eats 
near the park 


San Francisco’s Inner Sunset goes gourmet 


By Samantha Schoech 
Photographs by Sherry Tesler 


t’s Friday night and the strangely 

cozy neoindustrial building that 

houses the Canvas Café/Gallery is 
packed. By the fireplace, two women 
sip lattes and share a hummus plate. 
A couple carrying matching glasses 
of Merlot examine the sculptures. In 
the corner, under a huge abstract 
painting, the local band SweetDura- 
tion is setting up. 


ir and a half ago, Matthew 


Biair opened this cultural oasis in the 
iry 4, square-foot space. In addi- 
to sophisticated cafe fare, it fea- 


1e tastings, poetry readings, 
nes a week, and paint- 
rations every month. 

s how proud they are to 
‘ultural center in 


the neighborhood,” Blair says. “It 
just keeps getting more exciting.” 
For a taste of the neighborhood’s 
action, stroll along Ninth Avenue, one 
of its two main arteries. Within a six- 
block span, you'll find a surprising 
number of unpretentious but sophisti- 
cated bookstores and boutiques—and 
every kind of eatery you can imagine. 
Carbo-load on sublime morning 
pastries—or, if it’s after 4 PM., unbe- 
lievably good breadsticks—at the new, 
cooperatively owned Arizmendi Bak- 
ery. When you’re ready for lunch, 
head across Irving Street to the Inner 
Sunset’s restaurant row. If sushi is 
your manna, then Ebisu Japanese Cui- 
sine is heaven. Famous for its imagi- 
native specialty rolls (try the “swamp 





Travel planner 
WHERE: The heart of the | 
Inner Sunset is at Ninth Ave. 
and Irving St., on the south=| 
ern edge of Golden Gate 
Park. From the north or sout! 
end of the city, take 19th Ave 
to Irving and head east. ! 
CONTACT: Canvas Café/_ 
Gallery: Ninth and Lincoln | 
Way; (415) 504-0060. | 
Arizmendi Bakery: Closed | 
Mon, 1331 Ninth; (415) 566- 
3117. Ebisu: 1283 Ninth; — 
(415) 566-1770. Park Chows 
1240 Ninth; (415) 665-9912, | 
Avenue 9: 1243 Ninth; (416)| 
664-6999. ! 






























Suns i 
Pare Seana cater Hh Ga 
LY. eer 


‘2 t0 1-280 ' | 
roll”), this funky sushi b 
has been the neighborhoo¢ 
main draw for the past | 
years—and it’s still worth 
stop. Reservations aren't 
cepted, so prepare to wait. | 
For down-home fare, try a 
Chow. The three-year-old spin-off) 
Chow, a restaurant on Church Sire 
is every bit as popular as the origin 
Sit outside under the heat lamps af 
enjoy comfort food that’s priced f 
the postboom economy. 
If you’re after a more inti 
lunch or dinner, cross the street 
tiny Avenue 9. The bustling exhib 
tion kitchen churns out classics lil 
cassoulet, plus the best prix-ft 
dinner in town: $20 for appetiz 
entrée, and a glass of wine. (La 
lunchers can try the bistro me 
served from 3:30 to 5:30.) 
Go ahead and indulge—afterwa 
you can walk it all off, since Golde 
Gate park is just a few steps away. | 


tdai Advantage™ 
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A list of standard features... 








~ longer than your shopping list. 
Introducing the dra 
| se a The midsize sedan that gives 
_ A Oenn e eee een ee rols (om 
at a BIT Bixee Uae ee ln (eC Un eye 
| * 4-speed automatic w/SHIFTRONIC™ * A/C 
| rol * AM/FM/Cassette/CD player 
ONAL cd aerteXe Maa ROLE 
| : . ' al e * . - . eee Best Warranty, the Hyundai Advantage” 
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DRIVING {IS BELIEVING 
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— > e dealer for LIMITED WARRANTY details. **Safety belts should always be worn. 12002 MSRP for GLS excl. freight, taxes, title, license and options. Dealer: price may Cp Aa 
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WE GOT VOLCANOES, waterfalls, deserts, gorges, 
mountains, an ocean and a rain forest. They got the 


world’s largest ball of twine and semi-pro rollerball. 


WWW.EXPERIENCEWASHINGTON.COM 





Four borders. No boundaries. 
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A land where time 
Stands still 


See petrified trees and a vintage hotel 


on a Classic road trip to Arizona’s Painted Desert 


By Matthew Jaffe 


Nrom the early years of the rail- 


4 toad, through the glory days of 


Route 66, and into our mod- 
rn interstate era, the Petrified Forest 
ainted Desert have been popu- 
ping-off points for travelers 
1ortheastern Arizona. A 
roadside attraction. the 

;eology of the lands: 

ation. Side trips just 

ees and ersatz dinosa 


that line Interstate 40 near Winslow 
are all you need to make a long 
weekend out of this classic South- 
west road trip. 

The don’t-miss stop is, of course, 
Petrified Forest National Park. The 
low, rounded hills, banded with red 
and white, color the landforms north 
of the highway in shades that recall 
Native American pottery. Pull off the 
interstate, and from the park’s over- 








Colored ridges 
of weather- - 
worn sediment 
rel eo ail alae 
backdrop at 
Little Painted 
Desert overloo! 

er teen avec 
ral a Tetreen is 
everywhere. 


looks you can peer into the labyrin)) 


of clay hills and drainages. \ 

You have to head deeper into | 
park to find the stone trunks of pet) 
fied wood. Scattered all about tl) 
landscape—and in especially lary) 
concentrations at Rainbow Forest ath 
Crystal Forest in the park’s southei) 
end—the formations are the 22 
million-year-old remnants of the sem) 
tropical forest that once flourish, 





Gracious, 
historic 

La Posada 
Hotel is a good 
base for 
exploring 

logs turned to 
stone along 
trails at 
Petrified Forest 
National Park. 


inslow’s grand hacienda is back 


ine first trains chugged through the Painted Desert in the 1880s, which was about 

ie same time the area’s two main towns, Winslow and Holbrook, were founded. 
Luxury arrived in Winslow in 1930 with the opening of the Fred Harvey Company’s 
a Posada Hotel, which was designed by legendary architect Mary Elizabeth Jane 
olter. Colter didn’t just create a structure, she built a legend—the hotel portrays the 

evolution of a Spanish hacienda from the 18th century to the year the hotel opened. 
WVith its suits of armor, beamed ceilings, and arched doorways, there’s a definite 
ense of being in a grand house. 

| La Posada, which operated as a hotel until 1957, hosted such luminaries as 

Howard Hughes and Charles Lindbergh. The building languished for 40 years until it 
as purchased in 1997 by Allan Affeldt, his artist wife, Tina Mion, and their friend, 

5 ulptor Dan Lutzick. Painstaking renovations have been completed on 28 rooms. 

Today the hotel is a consummate northern Arizona experience, complete with a 

busy rail line just outside the door. Even if you don’t stay here, it’s worth stopping in 

P d taking the self-guided tour. 

; 


here. It flourished, that is, 
when here was 1,500 miles to 
the south, before continental 
drift moved this now-desert 
land from the latitude of pre- 
sent-day Central America. 

The petrified wood was cre- 
ated after volcanic ash buried 
the trees as they lay sub- 
merged beneath a muddy 
swamp. Minerals from the ash 
and the silicon-rich water re- 
placed the trees’ organic mate- 
rial and, over the eons, as- 
sumed their form as quartz. 
Even small fragments reveal 
swirling roses, blues, and 
greens. In places huge logs, 
the pattern of their bark still 
plainly visible, rest on the 
desert floor, some broken into 
regular segments as if they had been 
split by a Triassic lumberjack. 

While the desert landscape may 
look harsh, it is not forbidding, and 
in spring it offers pleasant hiking. 
Stop at the Rainbow Forest Museum 
for trail information and to see ex- 
hibits on petrified wood and di- 
nosaur fossils. Giant Logs Trail begins 
behind the museum and features the 
largest log in the park on an easy 
0.4-mile walk. Other good hikes in- 
clude Blue Mesa Trail, a moderate-to- 
strenuous 1-mile loop through blue 
and gray badlands rich with petrified 
wood, and Rim Trail, which offers 
great views on a 1-mile rim walk be- 
tween Tawa and Kachina Points. 

Kachina Point is also the head of a 
trail that drops into the Painted 
Desert’s 43,000-acre backcountry. 
Color is everywhere. The path switch- 
backs steeply past junipers and boul- 
ders, then goes through an alley of 
fractured rust-colored mud_ hills. 
Crumbled slabs of blue gray Chinle 
Formation sandstone lie along the 
low slopes. There’s petrified wood in 
this section of the park too; for all the 
panoramic beauty, you can spend an 
awful lot of time looking down 
(Continued on page 44) 
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Rock of ages 

Looking down can indeed yield 
some pleasant surprises in many of 
the lesser-known sites in Painted 
Desert country. “That’s the way it is 
around here,” says rancher Brantley 
Baird. “You can be riding across a 
bald flat on an old horse, look down, 
and find a danged arrowhead. You 
just never know.” 

Baird and his ranch hand Clem T. 
Rogers are leading a trip out to the 
petroglyph site along Chevelon 
Creek that has earned Baird’s 8,000- 
acre spread the name of Rock Art 
Ranch. Their cowboy hats are silhou- 
etted through the back window of a 
dusty, bumperless Chevy pickup as 
they drive out a 100-year-old wagon 
road to the petroglyph site. 

The men head down into a wind- 
ing, steep-walled sandstone canyon 


filled with petroglyph panels, some of 


it’s silly—which is why kids pose with 


Winslow's Standin’ on the Corner sign. 


which may be 7,000 years old. Baird 
points out a few distinctive petro- 
glyphs: one depicting a rare birthing 
scene, another showing a heron with 
a fish in its mouth. A few large panels 


portray ancient hunts, with a figure 
talking herds of deer. 
While it’s only 20 to 30 minutes off 


iting the ranch is like stepping 

Of course, in this coun- 

’ ything less than 200 million 
d is just like yesterday. 


Travel planner 


April can be glorious here, or cold (even snowy) and windy. For information on the é 
ple national chain lodging and dining in the area, contact Winslow Chamber of Cs 
merce (928/289-2434 or www.winslowarizona.org) or Holbrook Chamber of Con 
merce (800/524-2459 or wvww.ci.holbrook.az.us). 




















Attractions 
Barringer Meteor Crater. It’s an easy side trip from I-40 to the 4,000-foot-wide, 5& 
foot-deep crater created by meteorite impact 50,000 years ago. Guided one-hour 
tours along the rim leave every hour from 9:15 to 2:15, weather permitting. 8-5 da 
$12. Six miles south of I-40 at exit 233; (800) 289-5898. 
Grand Falls. This 185-foot waterfall on the Little Colorado River is actually higher th 
Niagara Falls—when it’s running (usually into May). From /-40, exit at Winona, then 
drive 2.3 miles west and make a right on Leupp Rd. Continue 15 miles to just beyor 
milepost O, then turn left on gravel Navajo Rd. 70 at the Grand Falls Bible Church sic 
Continue 8.6 miles to the overlook. 
Homolovi Ruins State Park. Along the Little Colorado River, remains from an Ance 
tral Puebloan village occupied from 1250 to 1425. 8-5 daily; $4 per vehicle. About & 
miles north of Winslow, just off State 87; (928) 289-4106. 
Little Painted Desert County Park. Overlook at one of the desert’s most beautiful 
spots. About 15 miles north of Winslow, just off State 87; (928) 524-4250. . 
Petrified Forest National Park. Although the park straddles I-40, its southern end 
is also accessible via U.S. 180. The visitor center is located just north of 
I-40 and shows a 20-minute film every half hour. $70 per vehicle. (928) ’ 
524-6228. 

Rock Art Ranch. Main tour program is the three-hour outing to the 
Chevelon Creek petroglyph site. Closed Sun; from $10. Reservations re- 
quired. (928) 288-3260. | 


| 


Lodging 
La Posada Hotel. 28 rooms with private baths. From $79. 303 E. Second 
St., Winslow; (928) 289-4366 or www.laposada.org. 

Wigwam Motel. One of the last classic Route 66 motels, it’s well main- 
tained and still owned by the original family. Take a room in your very own | 
wigwam. From $41. 811 W. Hopi Dr., Holbrook; (928) 524-3048. 


EDWARD McCAIN; MAP: KAREN MINOT 


Dining 

Casa Blanca Cafe. 
This is a great local 
spot for delicious Mex 
can food. 1207 E. 
Second, Winslow; 
(928) 289-4191. 
Romo’s Cafe. 

Of Holbrook’s Mexicar 
restaurants, this is definitely the best. Closed Sun. 121 W. Hopi, Holbrook; (928) 
524-2153. 
Turquoise Room. The restaurant of the La Posada Hotel is the classiest local dining” 
establishment. Chef John Sharpe offers updated versions of classic Fred Harvey 
dishes as well as modern Southwestern cuisine. Closed Mon. 303 E. Second; (928) 
289-2888. 
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NATIONAL PARK 


I's a golf cart. No, it's a shopping cart. Actually, it's the new THINK” neighbor 
from Ford. It’s legal for driving on streets with posted speed limits of up to 35 mph. 
And it comes in a sport model featuring three-point safety belts, signal lights, 
windshield, and cargo space for shopping bags, beach bags and the occasional golf bag. 
CCU ME UCC EU CMe Ce Su ers) am 
|-866-24-THINK or plug into thinkmobility.com today. Availability is limited. 
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t the question to a group of 
ologists and they’ll mention 
ute tectonics and volcanic hot 
pts. Go back 250 years, 
wever, and the answer might 
ve been delivered in a song: 

2 kumulipo, Hawaii’s ancient 
ant of creation. 


assed down through generations, the 
kumulipo provided early Hawaiians 
h an explanation, in mythic terms, of 
origin, beauty, and bounty of the land. 
day, such splendor is more likely to be 
plained in scientific terms, but Hawaii’s 
hical past remains a living part of the 
ands—ready to be explored by 
itors eager to venture beyond 
> hotel. 
You don’t have to go far. 
sidered one of Hawaii’s 
pst sacred places, Kualoa—a 
ace so full of mana (spiritual 
wer) that canoes of old low- 
ed their masts as they passed 
—is only half-hour’s drive 
pm Honolulu and Waikiki. 
dmiring its necklace of white- 
nd beaches set between 
quoise shallows and emerald 
ountains, even now one senses 
aloa’s rare history. In ancient 
awaii, infant rulers were taken 
Kualoa to be trained in the 












ean head up into the highlands c on horse- 








back (or an ATV) or spend the day in the 
water, jet skiing, scuba diving, or snorkel- 
ing. A visitor’s center offers information 
about the history of the area, as well as 
local handicrafts and food. 

For those wanting to take the long way 
back to town, a stop at the Polynesian 
Cultural Center, in the north-shore hamlet 
of Laie, can round out a day and provide 
you with a solid sense of Hawaii’s native 
history. Tour the Polynesian museum or 
catch the demonstrations of traditional arts 
and crafts and hula shows that are offered 
daily. 

What’s a trip to Hawaii without a visit 
to one of the outer islands? There, far from 
the hustle of Honolulu, Hawaii’s past 


Modern hula 





tising feature 








Wenchine the “tittle people” ponuiar in 
local lore—abound. All around the island 
are the remnants of fish ponds, walls, and 
ditches said to have been created by the 
Menehune. Whether a wholly mythic 
race or an actual group of 
people who had lived in 
Hawaii before a 
Polynesians came from ~~ 
Tahiti in their voyaging 
canoes, the Menehune 
had a reputation in 
ancient Hawaii for 
helpfulness and mys- 
tery, completing huge 
construction projects 
overnight. Searching for these 
places— great to do with kids, especially 
with the help of one of the many 
books written about the subject (try 
Mary Kawena Pukui’s Tales of the 
Menehune)—takes you off the beaten 
path and into some of old Kauai. 

For an especially breathtaking 
adventure, hike into Hanakapiai, 
one of the valleys past verdant, 
sleepy Hanalei. There, in the deep 
clefts of the Na Pali Coast, the last 
of the Menehune were said to live. 
On the trail, see the Kauluopaoa 
hula heiau (stone platform used 
for worship) above Kee Beach in 
Haena, where for generations 
ancient Hawaiians sent their best 
dancers to be trained in this most 
sacred art. 







oe 





special jertising feature 


Heading south to Maui, 
a different kind of legend 
reigns: that of the demigod 
Maui, the only god in the 
Hawaiian pantheon for 
whom an island is named. 
Want to learn more of 
Maui’s famous exploits? 
Take a drive up to 
Haleakala—Maui’s highest 
peak, at 11,000 feet, and 
home to the island’s only 
national park. It was there, 
according to myth, that 
Maui captured the sun and 
held it captive to give the 


Hawaiians more daylight hours. Watch the 
sunrise, hike along one of the area’s many 


spectacular trails (one crater drops an 
incredible 3,000 feet), or spend the morn- 
ing coasting down the mountain on a spe- 
cially created bike tour. This is a good 
activity for older kids or active adults. 





Families looking for flexibility and value, 
along with spacious accommodations, 
turn to ASTON Hotels & Resorts, 
Hawaii’s leading hotel and condominium 
resort operator. For a real home away 
from home, a one-bedroom ASTON con- 
dominium provides families with both a 
separate living room and kitchen, all for 
much less than the price of two hotel 
rooms. For a family reunion, condos as 
large as six bedrooms work wonders, 
especially with swimming pools, land- 
scaped grounds, and outdoor barbecue 
grills. At ASTON Kaanapali Shores on 
Maui, recently transformed by a $5 mil- 
lion lobby renovation, Camp Kaanapali is 
the best deal in town for children 5 to 10. 
For a nominal $5 charge, morning and 
afternoon sessions, complete with nature 
walks, storytelling, and hula lessons, are 
offered year-round. With ASTONishing 
Free Deals, you’ll get the fourth night free 
through June 30, a free luau dinner show, 
and a coupon booklet with discounts 
irom fast food to fine dining and shop- 
}, plus preferred rates on green fees 

t Hawaii's finest golf courses. 
lake a virtual tour of ASTON’s 34 proper- 

es on the four major islands at their 

ning Web site. 


ASTON 


RESORTQUEST” 


Cinfof em 
, es 


Perhaps nowhere in the islands, how- 
ever, is Hawaii’s legendary past as alive 
and well as on the Big Island of Hawaii. 
Maybe it’s because the island itself is 
alive, growing a few inches a year from 
its source: the world’s most active vol- 
cano, Kilauea. At Kilauea, Pele—god- 
dess of the volcano—holds sway, and 
today evidence of her spirit and image 
are literally everywhere in Hawaii 
Volcanoes National Park: from the offer- 
ings of pork and gin (Pele’s favorites) 
wrapped in ti leaves, to the steam plumes 
said to twist into her image. The goddess 
has even been incorporated into geologi- 

cal terminology: Pele’s hair (fine fila- 
ments of lava spun into glass) and Pele’s 
tears (tiny droplets of hardened lava 
shaped into tears) can be seen throughout 
the park, and at nearby Thomas A. Jaggar 
Art Museum, local artists render Pele in 
paint, sculpture, and even lava. 

Heading back to Kailua-Kona or the 
Kohala coast resorts? Stop at Puuhonua 
O Honaunau on the way, a recreation of 
an ancient "city of refuge” where those 
seeking political or religious asylum 
could go and be absolved of their kapu 
(taboo) breaking. 

If you’ve time to visit only one of 
these special places on your next visit to 
Hawaii—or one of the hundreds of other 
spots of historic or cultural importance— 





















Hawaiian Airlines 
(800-367-5320) 
www.hawailianaircom o 


Hawaiian Airlines links key West 
markets with Maui in time for the 
travel season with three dail 
flights. The new service from $ 
Francisco, or Los Angeles to the 
Maui is on state-of-the-art Boeir 
body 767-300ER aircraft. Hawai 
Airlines is also introducing a four 
flight between Los Angeles and t 
June 15 through Septembe: 
modate the boost in seasonal de 
Hawaiian Airlines currently offers. 
flights between six West Coast 

Hawaii, as well as more than 120 
all-jet interisland flights on the new 
Boeing 717 fleet. 
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it is enough to understand what truly 
makes Hawaii no ka oi—the best. The | 
truly unique blend of a living spirituality 
and history, along with a vibrant modern 
culture is one of Hawaii’s many wonders, 
and it is what makes this island paradise 
endlessly interesting to travelers. 








Next time, book an Aston 


Condominium Suite. 
Enjoy the luxury of extra 


space and egrets He an Aston 
suite and still save money! Choose from 
19 Aston condominium resorts on 4 islands. 
All are on or near the beach. All operate like hotels 
with daily maid service. And your kids stay free! 
Nobody offers you more value than Aston. 


A Vacation Well Spent.” 
Call your travel specialist or 800-922-7866. 
~ ASTONCONDOS. COM -: AOL Keyword: ASTON HAWAII 


Some restrictions apply 


awali and ASTON Hotels & Resorts® Hawaii are registered trade names and trademarks of AST Brands,LLC. @Aston Hotels & Resorts 2002 

















on is just a click away. 
and save up to 50%! 


gl Check out these useful vacation planning features: 
¢ Advanced search capability allows for searches by island, 
accommodation type, nurnber of bedrooms, and even amenities. 


° ‘Be ne virtual tours of rooms, resort facilities and views. 
re you book with us! 


° oe maps and driving directions. 

¢ Online application for vacation financing is now available. 
¢ Interactive postcards of each property. 

¢ Area attractions and restaurants. 

¢ Calendar of events and activities. 

* Specials page with huge savings and Astonishing Deals. 

¢ Currency converter for over 180 foreign currencies. 


* Online booking capability - offering convenience of 
Deiat rare no wait time, no hassle. 
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mamonms Golden Click 2000 
ie  Siter Award Winner 


Hospitality Sales & Marketing Association International 


A Vacation Well Spent“ 


_astonhotels. com 


ASTON® Hawai and ASTON Hotels 4 Resoris® Hawaii are registered trade namés and tademarks of AST Grands, LLC. GAston Hotels & Resorts 2002 


If you’ve 
ever wondered 
what “aloha” 
really means, 

take a few 

moments to 
get to the 

heart of it. 








Get a FREE 
O‘ahu Travel Planner. 
Call toll-free 
1-877-525-6248 





" or log-on to: 
fy www.visit-oahu.com 
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Girls from Halau Hula Na Hokulanr~ 
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OAHU Mushroom (524-8789). The cafe is| & 
Spanish Colonial Richards Street Y" 
Places to visit. In a setting rich with designed by architect Julia Morgan q 


koa wood furnishings polished to perfec- | Hearst Castle fame. Feast at simple } 
tion, Iolani Palace (522-0822)* transports _ sum eateries or stylish restaurants li} 
families to the glory years of Hawaiian Indigo (521-2900) for Eurasian delij) 
royalty. Don’t miss the 


jewels. Families can 


The Heart of Hawat' 





newest palace attraction: 
the Hawaiian crown 


also view artist Paul 
Gauguin’s turn-of-the- 
century take on 
Polynesia and its 
denizens at the gracious 
Honolulu Academy of 
Arts (532-8700), then 
see contemporary island 
artist Pegge Hopper’s stylized paintings 
of strong Polynesian women at her 
Chinatown gallery (524-1160) Catch a 
performance at the fabulously restored 
Hawaii Theater (528-0506). A walking 
tour with the Chinatown Chamber of 
Commerce (533-3181) will tura you into 
an akamai (in-the-know) insider. Round 
out any Oahu visit at the Bishop Museum 
(847-3511), for insight into Pacific Island 
cultures as well as hands-on fun. As you 
head east to begin an island loop, make 
sure to snorkel Hanauma Bay, boogie 
board Waimanalo, windsurf Kailua, and 
ring the temple bell at Byodo-In (239- 
8811), a replica of a Japanese Buddhist 
temple on Oahu’s northeastern shore. At 
Waimea Falls Park (800-548-6262), play 
native games like konane, or Hawaiian 
checkers, explore gardens of botanical 


wonders, and if the time of month is right, 
join a full-moon walk. 


Places to eat. The hippest jazz brunch 
in town is served Sundays at The Wild 


*Area code for all numbers is 808 unless noted. 














Prince Resorts Hawaii 
(866-PRINCE-6) 
www. princeresortshawail.com/fa 


Families can bask in luxury in two 
for the price of one with the Prince 
Resorts Hawaii Family Package, 
until December 15, 2002. It gets eve 
better between May 1 and Septem 
when kids eat free! Prince Keiki Cl 
offers activities for the children ye 
round on Maui and the Big Island, fre 
pole fishing to Hawaiian arts and craft 
Rates at the Hawaii Prince Hotel Wail 
and Golf Club start from $340; Maui 
Prince Hotel, Makena Resort $350; 
Hapuna Beach Prince Hotel, $475; 
Mauna Kea Beach Hotel, $530. 
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Oahu, you can shop till you drop or 
1 with dolphins in the wild off the 
and’s west coast. Enter the green veil 

ainforest on a family-friendly hike, 
hrill to North Shore surf competi- 

1s at Pipeline or Sunset Beach. 

arn about the cultural significance of 
aling with Hawaii Wellness 

perience, or join locals on Waikiki 
for free movies Saturdays and 
Adays at sunset, monthly Sunday 
inch, and nightly torchlighting. 

ju’s got it all! 
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The Heart of Hawai'i 
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Places to visit. Who can forget a 
young Elvis crooning the “Hawaiian 
Wedding Song” as his raft glides through 
a grove of coconut palms in Blue Hawaii, 
or Mitzi Gaynor washing that man right 
out of her hair on Lumahai Beach? Hawaii 
Movie Tours (800-628-8432) can take you 
there, supplying the appropriate flim clip 
en route to the location. Even a kayak trip 
up the Wailua River leads past sites used 
in Jurassic Park and Six Days, Seven 
Nights. The red-footed boobies are the 
stars on Kauai’s northern tip. Visitors 
might get to watch them do their fabulous 
mating dance at Kilauea Point Wildlife 
Refuge (828-1413), home to a historic 
lighthouse and to thousands of seabirds 
that nest in the rocky cliffs. For down-to- 
earth pampering the whole family can 
afford, Island Soap & Candle Works sells 
heavenly soaps like vanilla orchid or white 
ginger. Beautifully crafted and packaged, 
these make perfect gifts to transport 
favorite island essences back home 
(800-300-6067). 
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Subject to change and availability. Some restrictions and blackout dates apply. 
Valid to 12/15/02. Kids eat free offer valid 5/1 - 9/30/02 (ages 5-10 years). 
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Two for One Package. 
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Places to visit. Save time for shopping 
at Na Mea Hawaii (661-5707) on the 
grounds of the Baldwin Missionary House. 
The name, which translates as “things 
Hawaiian,” reflects an inventory from 
featherwork to fashion by fine island 
artists and craftspeople. Friday night is Art 
Night with galleries open to all. Above the 
bay, join Maui Eco-Adventures’ (877-661 - 
7720) new rainforest nature hike to 
explore diverse species at Maunalei 
Arboretum, or combine it with their kayak 
tour of Kapalua Bay. 

Places to eat. Up-country, agriculture 
and creative cuisine 
seem to thrive at 
higher altitude. The 
onions and corn 
grow sweeter, the 
herbs more flavorful. 
Try them on the 
wildly acclaimed 
pizza, served with a 
view at Kula Lodge 
(878-1535). 
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Nothing is as precious as the time spent o 
laughing and playing with family and 
friends, Get two rooms for the price of 

one with our Two for One Package. 

And when you stay with us between May 1 
and September 30, 2002, kids eat FREE. 


To book a Two for One Package, 

call your travel agent, visit 
PrinceResortsHawaii.com or 

call toll free 1-866-PRINCE-6, cos cove J 


FINCE. 
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HAWAII PRINCE 
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BIG ISLAND 


Places to visit. The Merrie Monarch 
Festival (935-9168) 
the hula world, takes place each April in 
Hilo. Any chance to attend this sell-out 
dance extravaganza allows a remarkable 


* the grand event of 




















glimpse at how today’s islanders perpetu- 
ate Hawaiian culture. Across the isle at 
Puuhonua o Honaunau National Historic 
Park (328-2326), Hawaiians demonstrate 
traditional skills like weaving mats, mak- 
ing nets, and fishing. Take a self-guided 
walking tour, and allow plenty of time to 
feel the spirit of place. 

Places to eat. The ultimate Hawaiian 
food event will always be the luau, so 





families should make a point to attend one 
on any island. On the Big Island’s Kona 
Coast, the Friday night aha aina, or feast, 
at Kona Village Resort (800-367-5290) 
has long been considered among the most 
authentic. Guests in the children’s pro- 
gram at this idyllic Polynesian-style resort 


mak 
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<e their own ti leaf skirts in preparation 


for the ceremonial event, but non-resort 


ests are welcome to join in. 





Kona Village Resort 
(800-367-5290) 
www.konavillage.com 


Families return generation after genera- 
tion to Kona Village Resort, because it’s 
an enchanted Polynesian enclave on the 
Big Island’s Kona Kohala coast. 
Individual thatched-roof cottages over- 
look historic fishponds or a curving bay 
whose gentle waters invite guests to 
snorkel, paddle outrigger canoes, or take 
a glass-bottom boat ride. Green sea tur- 
tles swim with guests, then join them on 


the beach to soak up afternoon sunshine. 


The resort’s legendary kids program 
offers cultural and ecological richness 
with activities like polefishing in the 
lagoon, examining sea urchins in tidal 
basins, or creating beautiful flower leis. 


KonaVillage Gp) 


*Area code for all numbers is 808 unless noted. 









Marriott 
(800-763-1333) : 
www 














ihilani Resort and Spe i. Ko Olina i 
off-the-beaten-path family sanctua 
| 3h 


championship golf, tennis, 
class Ihilani ri Famil 
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million enhancement pro ; 
Marriott Resort and Beach By 






indulge i in a massage ¢ on t 1e 
the kids join a full roster of : 
the tl Kalapaki K 


access to three Word cae : 

11 plexipave tennis courts, rest 
and lounges, the popular Wai 
Luau, shops, and Camp Wailea C 
Program. Discover exciting, values 
Marriott’s Paradise Plus or Bae Cc 
Breakfast ee mes. ae 


ae i 
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; MAUI, HAWAII 





Marriott presents the perfect vacation 
offer for the ultimate island getaway. 
Our “Paradise Plus” package features 
delightful accommodations, plus your 
choice of a vental car or daily breakfast 


for two, all for one special daily rate. 


So what's your idea of paradise’? 





ae With Marriott, you can choose the 


NEBR re ic ers 
ae 
a | tropical splendor of Kaua’i...the excitement 


of Waikiki...the elegant seclusion of ruval 


O'ahu... the exhilaration of Maui. 


Pick your pleasure, 
then see your travel agent or call 


1-800-228-9290. 
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RENAISSANCE HOTELS 


ILEA BEACHRESORT Marriott. 
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Paradise from $127 per night! 


Outrigger Hotels & Resorts has the perfect family getaway. Choose from spacious resorts 
and condominiums on four islands, many offering convenient connecting rooms. Plus, kids 
stay free and they'll go coconuts over our Island Explorer Kit and Cowabunga Kids Club. 
Oceanfront resorts from $145. 

Call any travel agent or 

1-800-OUTRIGGER. OUTRIGGER 


HOTELS « RESORTS 











outrigger.com 


*Rate based on Outrigger Islander Waikiki. Kids under 18 stay free with existing bedding. 
Not combinable with other offers. Rates subject to change and availability. 
Valid until 12/18/02 
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At Kona Village, making families 
feel at home is in our nature. 











ibout Hawaiian nature and culture at Kona Village, 
plimentar ivities including swimming, snorkeling, 
é é é s, 

ur children’s program. You can paddle our outrigger canoes, % 

c OO 

from our g| ottom boat and find green sea turtles on 
e (cottage) can comfortably accommodate % 
For complete hale floor plans, activities and packages, qn 
gent or visit konavillage.com 
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eant to bi ww.konavillage.com - 800-367-5290 - kvr@aloha.net 
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ept May and September. Participating children five and under must be accompanied by an adult. 

































Outrigger Hotels « Resor 
(800-688-7444) 
www.outriager. Cae 


With Oubigget= Best Family Valu 
families can save up to 50 percen 
summer on all room types, from st 
to two-bedroom condominiums w 
kitchens. In beachfront resorts an 
dominiums on Oahu, Maui, Kauai, 
Big Island, kids 17 and under stay fr r 
their parents’ room in existing beds, ¢ 
families can book connecting rooms. 
Families staying a minimum of three” 
nights at select Outrigger properties 
receive an interactive Island Explorer } 
that steers them to innovative self 
activities, and kids 5 to 14 can join 
Cowabunga Kids Club at select Out 
properties. 
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Norwegian Gruise Line 
(800-327-7030) 
www.ncl.com 


Norwegian Cruise Line has introdi 
new Homeland Cruising program, w 
offers passengers regularly schedul 
seven-day, round-trip cruises from 
ports in the United States and Ca 
than any other cruise line. NCL feat 


. 


the new Norwegian Star. : 
stops at Kona or Hilo on the Big 
Hawaii, Nawiliwili 


Kiribati. Nomwedian Sie. NC 
member of the a tee . s the 






different restaurainte: a two-de 
center and spa, a balconies int 


trip cruises from Bong on ene 
27, 2002 Aisi April 21, 2003. 
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NORWEGIAN’ 


CRUISE LINE. 





lac es to visit. Residents Lawrence 
\‘@f Catherine Aki use storytelling and 
nting to share a rich cultural heritage as 
of their Historical Hikes West 
okai. They'll take you to sacred 
“@nes and temples, quarries, and royal 
Ws (888-729-0059). A stay in an eco- 
mdly tent cabin at Molokai Ranch (877- 
-4656) is an unparalleled family vaca- 
opportunity. On Lanai, they say the 
r outnumber humans, so you may feel 
you have the island to yourself. 
brkel Hulopue Beach with its crystalline 
ers, explore the island by four-wheel- 
)@ve—to Garden of the Gods or Ship- 
‘Weck Beach—or hike to the top of Munro 
il for a panorama of four islands. Go 
rseback riding in the cool, up-country 
s and you're likely to meet nary a soul. 
ether on a day trip by boat from Maui 
on a long languorous stay, a visit to 
Mlokai and Lanai, the islands less trav- 
d, rewards the visitor seeking an experi- 
e well off the beaten path. 
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S ince many of the places mentioned are 
vital to contemporary Hawaii’s spirit 
and culture—many /eiau, for example, are 
used for active worship —it’s important to 
observe some rules of etiquette: 


Do learn about Hawaii’s history, spiritu- 
ality, and culture. Read up on the islands 
you're visiting; look in the newspaper for 
special walking tours, readings, exhibi- 
tions, and events. Listening to Hawaiian 
mele (songs) and watching hula are 
two ways to learn a lot about Hawaiian 
history —quite enjoyably! 

Do involve children in the learning. 
Many of Hawaii’s stories contain impor- 
tant lessons about observing nature, con- 
servation, and maintaining a relationship 
with the land. 


Do explore, especially in designated 
historical spots. Mind the signage, and be 
aware that many culturally significant 
places, especially heiau, are delicate and 
considered sacred. 


Non-Stop Daily 


Do pack out what you’ve packed in. 
Never take anything: no rocks, shells, sea 
creatures, flora, or fauna. 


Do have fun. Stories are what make a 
place interesting! 
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Los Angeles, San,trancisco and Seattle. 


See you on the beach, brah’ 


Hawaiian Airlines wants you to go to Maui. Like we have to twist your arm. Our daily non-stop 
vo JS Seattle route is already in service. And our daily non-stop San Francisco and Los Angeles routes 
begin in June. Call your travel agent or us at 800-367-5320. Surf’s up at hawaiianair.com 
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Humuhumunukunukuapua‘a (Our spokesfish) 
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Plan your next California 
vagation riglitshere. You'll 
crite unique destitations, 
‘activities, and accemiidda 
tions throughout tite 
merle Pes ane 


Bé sure to-visit 
sunset.com/go/caldfegm-htm 
for links to advertisér 
websites: 










zm, | 
-866-468-6226 ae for 
orld/Busch Gardens 
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Make Hilton Anaheim your choice for family fun. 
We are right in the heart of The Anaheim Resort two 
blocks from the new Disney’s California Adventure™ | 
Park, Disneyland® and Downtown Disney™ with free | 
shuttle service. 
=e Call now for our special 

a] “Sunset” family package at 
— $95 per night, up to 5 people. 
| Da dtagy, Includes free parking and | 
== special gifts for kids at our 
‘1M. Hilton Vacation Station.™* 


| *Package is based upon availability. 


Call 1-800-222-9923 direct or book us online at 
www.Anaheim.Hilton.com 









































777 Convention Way, Anaheim, CA 92802 








CATALINA ~ LYER 


CATALIN A PASSENGER SERVICE 
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ORANGE GOUNTY 
SAN DIEGO 
INLAND EMPIRE 
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949-673-5245 


www.catalinainfo.com 








Tore the Starship Express 
or one of our seven other fast, smooth-riding boat 
All feature airline-style seating for outstanding co} 


and service. Captain’s and Commodore Loung § 


upgrades are available. 


ae 


LATALING EXPRESS 


The fastest fleet afloat! 


Fax on demand 800-410-9159 
www. rr 


San Pedro 
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@©Hearst Castle*/CA State Parks 


HEARST 
CAST ii 
i) 


Located on Highway 1 on 
California's Central Coast. 


Call for tours & tickets: 
(800) 444-4445 


www.hearstcastle.com 


email; mail@CatalinaExpre | 





RAISE YOUR 
?OMFORT LEVEL: 


ORTQUEST VACATION RENTALS 


sands of quality-rated condos, villas, 
homes in extraordinary golf resort 
nations. Plus, spectacular mountain 
seaside accommodations throughout 
ontinental US, Hawaii, and Canada. 


resortquest.com/sm to plan your 

vacation, see pictures, and take 
nal tours or call 866-493-6900 today. 

Keyword: ResortQuest 
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SOUTH COAST PLAZA RESORT, HOME TO 270 MARQUEE STORES AND BOUTIQUES. STROLL ALONG 
ONE OF OUR BREATHTAKING NEARBY BEACHES. SAMPLE SOME OF THE BEST CUISINE CALIFORNIA 
HAS TO OFFER. THEN CATCH A SHOW IN OUR ACCLAIMED THEATRE DISTRICT. TO PLAN YOUR 


DEPARTURE, CALL 1-800-399-5499. COSTA MESA. THE BEST OF SOUTHERN CALIFORNIA. 


COSTA MESA MARRIOTT SUITES (714) 957-1100 
COUNTRY INN & SUITES BY AYRES (714) 549-0300 
HILTON COSTA MESA (714) 540-7000 

HOLIDAY INN COSTA MESA (714) 557-3000 
RESIDENCE INN BY MARRIOTT (714) 241-8800 
THE WESTIN SOUTH COAST PLAZA (714) 540-2500 
WYNDHAM HOTEL (714) 751-5100 


eo 


Costa Mesa 


The Best OF Southern California 


er: up close & personal with the inhabitants 


of the planet's largest and most diverse body of 


water. Touch the stingrays, frolic with the sea 


lions, and experience our all new Lorikeet 
Forest, a lush aviary filled with friendly, rainbow 
colored birds! Come see what’s new at the 


Aquarium of the Pacific. Open from 9am —6pm 


= AQUARIUM 
on ars Xela (er 


A non-profit institution 


100 AQUARIUM WAY 
LONG BEACH, CA 90802 
(562) 590-3100 





D/ Fata: Cea tia bed Po te? Aes~attnaeetcorn,. 
IT'S THE ULTIMATE DEPARTURE. 


DON'T JUST GET AWAY. GET AWAY FROM IT ALL IN COSTA MESA. SHOP AT THE WORLD-FAMOUS 














FETZER. 
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Discover Fetzer Vineyards 


9 am-5 pm, 7 days a week 


e Wine Tasting 

¢ Gourmet Deli 

e Bed & Breakfast 

e Wine & Gift Store 


® Reserve Wine Room 


e Five-acre Organic Garden 


13601 Eastside Road, Hopland 
Mendocino County, CA 95449 


800/846-8637 www.fetzer.com 
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Houseboat Vacations 


SEVEN 
CROWN 
RESORTS 





boat Vacation Napa Valley 


You don’t have to 
PWT 
BC 
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¢ Elegant 1884 restored music room, original 
Bieta! punched tin, hand painted decor, high- 


‘Sige | tech 36 simultaneous internet 
ames connections. 
ge @ 
N 


id @ Luxurious, convenient, attention to detail, 
we ; p 
personalized service. 


¢ 


}».@ 66 Room Boutique Hotel in historic 


‘renovated mill complex with restaurants | 


and Epicurean food markets. 


(707) 251-8500 (877) 251-8500 





Palm Springs Area 
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The desert’s championship city. | é 


Come to Palm Desert for the golf, tennis, swinkiity 










ming, hiking, theater, shopping, dining and 
world-class pampering. Come for the warm suri 
L 


the deep blue skies and the majestic mountains, 


But be forewarned: you may never go back! 


For a free Vacation Planner, | ¥ 
E } (As 
a of 


call 800-873-2428 or visit 


www.palm-desert.org/ss PALM DESER\ RY 
PD is Paradise. } st 
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San Francisco 





THE GREAT 
SAN FRANCISCO GETAWAY. 


We're centrally located in the heart of Japantown §. 
Nob Hill, Fisherman's Wharf, Golden Gate Bridge, 
Ghirardelli Square, and fashionable Pacific Heights : 
are all within easy reach. Mention this ad and |} 
receive a free cab voucher to Union Square! 


Radisson. The genuine choice of the Go Generatiot 
3 
SAN FRANCISCO — PACIFIC HEIGHTS a, 
Radisson Miyako Hotel! San Francisco i 
1625 Post Street, San Francisco, CA 941115 


















(415) 922-3200 + Fax (415) 921-0417 


Radisson 


Visit www.radisson.com/sanfranciscoca_miyako i 


1-800-333-3333 or contact your travel pro. 
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Felton, Santa Cruz County 


jelton, Santa Cruz County | i aT oo re 


10% with this ad Sun-Fri, up to 6 tickets. 
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We’re more 
than just a 
pretty sunset. 
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After a full day exploring the beautiful 


itm aire (il aT eT eo aa 
lis TEL Country Inn. 


8) 765-0503 





day-Friday, 
Mm. to 6 p.m 
H Saturday, 
Br05pm onanosusen noe ee 
eluding holidays eae wees saa ieee entariot Spuiiern Cea erie 
e admission and parking 1-877-GO ORANGE (ext. 9145) 
ea ROYAL SCANDINAVIAN INN 





SOLVANG ° SANTA YNEZ VALLEY 





www.intel.com/go/museum 
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est Green Mesh 
7% Shade) 


Beige Mesh 
(72% Shade) 


White Mesh 
(45% Shade) 


. Black Mesh 


(45% Shade) 


Gray Mesh 
(69% shade) 


Forest Green 
Solid 


Marine Blue 
Solid 


Navy 
Solid 


Plum 
Solid 


Burgundy 
Solid 


Sky Blue 
Solid 


Beige 


Solid 


Red 
Solid 


Natural 
Solid 


Taupe 
Solid 


Black 
Solid 


Teal/Persian 
Green Solid 


Blueberry 
Solid 


Yellow/White 
Stripe 


Gray/White 
Stripe 
Marine 
Blue/White 
Stripe 


Red/White 
Stripe 


Green/Grey 
Tweed Stripe 


Beige/White 
Stripe 


Captain Navy 
Stripe 


Fancy Green/Red 


Stripe 


Roman 


Stripe 





Plum Fancy) 


Stripe 





Taupe/Green 


~ Stripe 


Southwest 
Stripe 

\ Blue/N ural 
wasn Spul 


ersian Green 
(ral Splash-spun 


Cool shade & privacy 


for your patio or garden 


Now you can protect your patio from that low morning or afternoon sun, 
and at the same time add a designer's touch with new Backyard Blinds”. 
Pre-assembled for quick installation on virtually any surface - an arbor, 
pergola, screened-in patio - on any structure. 


Manually-operated, simply pull them down when needed, or leave them 
rolled up when you want a full view of your surroundings. The fabric is 
available in two widths: 60” or 46" wide (62” or 48” including brackets), and are 
adjustable to pull down to 72” Easily removed for seasonal storage. 
Commercial-grade quality, yet fashionable. Available in five Airflow™ Mesh 
fabrics that block much of the sun's rays yet allow a muted view of the 
scenery, or twenty-eight solid-woven Sunbrella” solid and stripe outdoor 
fabrics, which provide 100% sun protection and privacy. 


Airflow” Mesh fabrics (add $10 per blind shipping charge) 
46" wide fabric $109.95 each 
60” wide fabric $119.95 each 
Sunbrella’ solid or stripe fabrics (add $10 per blind shipping charge) 

46" wide fabric $149.95 each 
60" wide fabric $169.95 each 
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Ne bi 3 j 


Call NOW to order your Backyard 3 


1-800-894-38 
FAX 614-844-5991 » Dept™ 
Or mail this coupon today. = 


r Backyard Blinds™ 
i 6317 Busch Blvd + Dept. 2014: 
Columbus, OH 43229 


I (_) YES! Please ship the following blinds 
I address below. Bill my credit cart 


I ) MasterCard ) Visa LY AMEX CL) Disc 


Credit Card # oy 


Signature 


I 

I 

I 

| LJ 46” SHADE/PRIVACY BLINDS 

I Quant) ae 
i Fabric _. === SS eee 
i _) 60” SHADE/PRIVACY BLINDS 
Quantity ae 

I Fabri¢ 2. == = ee 
I Subtotal $ _= 
] Shipping $ 
I Ohio residents add tax $ 
i TOTAL $ 
| 

I 

I 

I 

I 





Name 





Address 








City State Zi 
(eo / . 
L_Paytime Phone e-mail address } 
— oe ee ee ee ee ee ee ee 


© Backyard Blinds™ are a trademark of ShadeTree Syst 


i I oC Sony 


Arkansas Arizona Arizona 

















top working. 
Start living. 


re are a lot of great reasons 
‘tire in Arkansas. But maybe 
best reason is that you can 
e enjoy living again. Get your 


nN aah: renee a 
ee Gattretam cei 5 icisic pte 


Ne 


[URAL or re Sa SSS 
Rice Ce ee 


Alaska 


DENALI 


Camp Denali « North Face Lodge 


Active Learning Adventures 
in Denali National Park 


907.683.2290 www.campdenali.com 


Gold Country 


‘Maui’ Premier Bed & Breakfast 
in the heart of Lahaina, Maui, Hawai‘i 
(800) 433-6815 * www.theplantationinn.com 


old Country 


ONS ery eRe ca me) BE ew igy 


From Roseville to Auburn to Lake Tahoe 

















THE Sey er. ¥ 


The Smart Cruise oN zs = 
asual 8-, 9-, and 14-night cruises aboard our a) 


ssic steamship Universe Explorer. Rates from 
1525 pp. No single surcharge and 2nd person / | A Goldmine} 
HALF OFF in select cabin categories. 


of History 





See your travel agent or call 800-325-2752 = d 
for a brochure. www.wecruise.com 1-800-427-6463 | a nN 
Certain restrictions apply. Ship Registry: Panama. bata placer.ca.gov | Rec 7 eation 





California Welcome Center - Auburn & 


WORLD Ex ; LORE R eT: Placer County Visitors Council 8 fete) 2 4 5- y/o A. 


oyages of discovery, learning and adventure since 1978 13411 Lincoln Way + Auburn, CA 95603 WWW.VISITCAL A VA 2 een ae 
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Catalina Island 


NOT JUST-AN ISLAND; ANOTHER WORLD. 
www.catalina.com 


FORA FREE VISITORS GUIDE CALL 
the Catalina Island Visitors Bureau 


310-510-1520 





: aan scico, aetna) 
te 


‘with boat, rae LU ey -0216 


ge - 14 steps from 


ree aaakah Ck ieee) ~. 7 
PP/DO plus tax. Some restrictions. 3/15 to 6/13/2002 


GOLF ¢ FISHING 





Central Coast 
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f Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 








Central Coast 


& 45 wineries nestled sige scenic 
country roads 


€ 4 challenging golf courses 


© Unique shopping in charming 
downtown 


= 2 beautiful lakes 
© Close proximity to Hearst Castle 


From Antiques to Zinfandel 
...we have it all! 


Call the Paso Robles 
Visitors and Conference Bureau 


1-800-406-4040 
http://www.pasorobleschamber.com 


















High Sierra/Plumas Coun 





“PLUMAS - 


CO aaa 
Penrice a 


800-326-221, 


Pm Mur 


High Sierra 


Relax by the Riv 


> Restored 1930's Ink 
‘ Restaurant & Loungi® 
Weddings * Reunion 
STRAWBERRY I] 
1-800-965-366 
www. strawberryinn.c( 
FREE BROCHUF 


New Cabins « Furnis 
Fireplaces Full Kitché 

' CABINS 
1-888-965-0885 e@xEscySanl 
Highway 108 in Strawberry, CA) 






i 





























ADVERTISERS 
IN THIS 
TRAVEL DIRECTORY | 
cheerfully will send compl 









information, including rates} 







reservations, and accommo} 


dations, upon request. 






Humboldt County 


rdens Resort 
venue of the Giants 


ba a 
rivate patio 








BOUTH LAKE TAHOE 


Vacation Rentals 


= Lakefront * Condos * Cabins 
a +a 5 Call for $50 off your rental 


Some restrictions apply 


To Preview Vacation Homes see 
www.stayintahoe.com 


or call for Free Video 














WNEY & ASSOC., INC. 


-748-6857 













HomeES 
Conpbos 
ES CHALETS 
0E = 


ommopations VIEW & BOOK ON LINE 


CESARE www.tahoeAccommodations.com | 


ae 
800-544-3234 






Lake Tahoe/Reno Area 


Sunset Travel Directory 


Lake Tahoe/Reno Area 


For RESERVATIONS, CALL 1-866-866-9226. 


*Plus tax. Based on double occupancy. Sunday through Thursday. 
NTU oy clare Co Cole LENNIE OTe UnT ee Com Ole ATE TD) (em COMeA CONT 
Caesars reserves all rights. Expires 5/23/2002. 





Vacation Rentals 


Homes, Condos, Chalets 





1-800-655-0608 
www.stayinlaketahoe.com 


To advertise call 1-800-222-9404 





| Bae kas ore 


- BIKING 


eae 


Oar yy to the Sierra. 
History and so much more... 


- SIGHTSEEING 


Wr 
"TRUCKEE 


GD 
fo FY,’ { COMMERCE 


530.587.2757 
www.truckee.com 


GOLFING - ROCK CLIMBING - SWIMMING 


OINILV Od - DNIMAIH - DNIddOHS 


DINING 








Northstar 


SKI WEST Tahoe Donner © Truckee 
"ACATION RENIAY Mountain Chalets * Cabins 





Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
SPRING & SUMMER RENTALS 
Firewood ¢ Includes Cleaning 


Call Us Today to Book Your Vacation Getaway!! 


(800) 439-5535 wwwskiwestvacations.com 
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o County Mendocino County 


Mendoc 





commenter 





From the backs of their willing mounts, 








my enkocino 


horse riders can explore miles of 





“a —— 
| dramatic Mendocino beaches and tidal 2 =~ od | 
pools and wave to resident seals —— 


rocks just offshore. Mendocino County Alliance 


eceeeeemenaee 








Mendocino Coast 





| IRISH BEACH RENTAL HOMES Northern California 


1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
| day. No. California only 800-882-8007 or 707-882- 

2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 


SCENIC RAIL ADVENTURES 


in the Shadow of Mt. WW 

















ENDOCIN 


COAST RESERVATION 
| Woakcantes Home Rentals 
} | www.mendocinovacations.com 
| Homers + B&Bs + SPAS «VIEWS * FIREPLACES 
| FREE BROCHURE 
| 707-937-5033 « 800-262-7801 


| 

| 

| 

| 

ial e-mail: mcr@men.org 
! 

| 





} 

PROS 23.8 me = 

Shasta Sunset Dinner Train * Open air Excursions 
1-800-733-2141 


www.mctrain.com 


| (800) 525-3373 





Northern California 


AO ee es 

PAR CR CC 3 
5 Stunning Gardens 7 

re _ World TS 
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od 


Monterey Peninsula 


Vrey Miata eee TT 


Delightful, Convenient, 


| Charming & Intimate. 


Special Inns at 
Affordable Rates 


|) $59 - $139 


Sun-Thurs * Expires 4/30 


? Deer Haven Inn 
& Suites 
Sea Breeze Inn 
FeatherBed Inn 
Sunset Inn 


Pacific Grove Motel WALK TO BEACH 


Aquarium Tickets Available 
Continental Breakfast 


PACIFIC GROVE, CA TiS a ai Available 4 


A Garden Retreat in the Heart of Monterey | 
All the comforts of a country inn with the 
convenience of a full-service hotel. 


(800) p99 IIe yet or in Calif. 
700 Munras Avenue, Montere See PEPE 


w.CasaMunrds-notet.com 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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Redondo Beach Sacramento Sacramento 


The Modern Prospector's 


Guide to Discovering Gold. 
fa one —_ 


Enjoy the best of Southern California There's a little prospector 


Uncrowded, unhurried and accessible in every traveler. In 
(@=|| (lame 10 pm nat MAV/ =) Fe) acm O8)(8 (21 Sacramento, we understand. 


1-800-282-0333 After all, people have been 
www.visitredondo.com discovering gold here since 
1848. 















Redwood Coast Today, you'll find historic 
attractions, State Capitol 


tours, museums, performing 


nd Yourself in the Redwoods arts, outdoor adventures — 
: and lodging, dining and 
Free shopping for every taste 
Travel Planner and pocketbook. 


800.346.3482 


For a free Visitors' Guide 
and special offers on hotel 
packages, call us or visit 
our Web site. 

Sacramento. Discover 
Gold.” 


Eee Sacramento 800-292-2334 


Convention & Visitors Bureau www.discovergold.org 








Napa Valley 


WY CALISTOGA. 
nd So Mucu, SO NEAR. San Diego Area 
eo ee Sacramento Area 


PANS Calistoga is the getaway { 


gem of the Napa Valley, 
especially midweek when our rates are 
lower. Enjoy hot spring spas, massages 
& mudbaths. Enjoy our fine restau- 
rants, charming inns and BGBs. Enjoy 
our fascinating shops and galleries, our 
biking, hiking and ballooning, our golf 
and tennis. And of course, our world- 
class wineries. 

For a free, 48-page brochure, call 
707.942.6333. Or write to the 
Chamber of Commerce, 1458 Lincoln 
Avenue #9, Calistoga CA 94515. Or 


online at www.calistogachamber.com. 


DISCOVER LOD!! 


WINE & VISITOR CENTER 





The only “Exclusive Ladies and Mothers Fitness Vacations” at the beach 
in La Jolla, California. Limited enrollment. Separate children’s camps too! 


www.camplajolla.com ].800-825-TRIM 


See oe 


California's Premier 
Wine Experience! 


Wine tasting room, interactive wine 











[Ss] experience, fascinating viticulture displays, 
Name unique wine programs, wine related gifts, 
Address as well as travel and visitor information. 
City Discover Lodi...life the way it should be. 2 SE GR OE TE 
E ’ Need a Sunset Magazine 
ey 4 (5) 


Advertising Packet? 

ee 2545 West Turner Road 
pai Lodi, CA 95242 
re (800) 798-1810 

- www.visitlodi.com 


Call our 
Media Kit Hot ine 
oy-2 222. 940 t, EXt. | 6 


CALISTOGA 


Hot Springs of the Napa 


o 
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The Natural Selection 


| Discover Pajaro Dunes, on the 
| Monterey Bay, in rich wetland preserve 
with miles of pristine beaches. 


= 2 


- Ocean view condos & luxurious beachfront homes, 
fully-equipped with kitchen 
fireplace & private deck 

- Tennis, golf, swim & surf 

- Short drive to 
Monterey Bay Pa i ATO ) u 2 
Aquarium,Santa 1 CQ} ; u 
Cruz Boardwalk 7 On Monterey Bay 
ok (831) 722-4671 

(800) 564-1771 Toll-free 


| = : 2661 Beach Road - Watsonville 
‘ www.pajarodunes.com 











| Pajaro Ties walk on the beach 
« . 


on Monterey Bay SC hy le ADE pats 
play tennis 


just relax! 


Quality vacation homes & condos 
WARTS UU Nace irene il 


Full conference facilities 









mm Enjoy sun, surf and Tol on 
Sees the Monterey Bay. Large 
selection of properties. 

jh Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 


























San Francisco/Bay Area 


Nearly 200 daily nonstops to 
America’s favorite destinations. 


75 years of aviation excellence. 


Oakland International 
the airport that works for you. 


www.oaklandairport.com 


Step back in time and enjoy the ancient art of ¢ 

Wax Sculpting. You'll see Hollywood Celebrities, 

US Presidents, Scientists, World Leaders = 

and of course our Chamber of Horrors. Come 

experience what has delighted more than 10 
million visitors over nearly 40 years. 


It’s All New! 


In the heart of San Francisco's Fisherman's Whart 
Call: 800-439-4305 e-mail: sales@waxmuseum.com 


ee ae 


CALE LUCEL LE The 





Sometimes, 
close does count, 


SAN FRANCISCO - NAPA - GOLF 
SHOPPING - AFFORDABLE LODGING 
SIX FLAGS MARINE WORLD 
CLOSE TO EVERYTHING 


Contact Vallejo Convention & Visitors Bureau 


ole A Ce et fel 
800-4-VALLEJO * www.visitvallejo.com 





INSIDE 
INFORMATION 


Free! The new Consumer Information 
Catalog of over 200 helpful Federal publications. 
Write: CONSUMER INFORMATION CENTER, 
DEPT. E., PUEBLO, COLORADO 81009 


Use Postpaid Reader Service Card or cal! 1-800-967-3189 for Free Brochures 








Sonoma County ii! 






SONOMA COUNTY 


MAP & GUIDE 
New! 2002 
Your FREE Resource For Findin 
Year-Round Family Fun Adventui | 


800-207-9464 


www.farmtrails.org 












See Yosemite Differently! Stay in Merced Cof | 


and take Yosemite Area Regional Transportaly 
System ona comfortable bus. Enjoy the Journ) 





[SS 2... ee) 
710 W. 16th Street, Merced, CA 95340 
(209) 384-2791 FAX (209) 384-2793 _ 


ies Chalets and 
Luxury Suites near Yosemite | 





semite/Mariposa County 




































ce ONe a a 
WY a aoe ee 


Unbelievable 
Wildflowers 


| Bh 
able all 


long?! Call for a FREE 


Pv Tt aa 
Vacation _ Planner 


866-halfdome 


tele) a eet hel 


‘Martposa County 
Visitors Bureau 


Photo credit- Steve Hayes 


_ Island of Kauai 





Choose from the 
largest selection of 
resort condos and 
oceanfront homes in 
sunny Poipu Beach, 
Kauai - Hawaii. 
Excellent rates from 
budget to luxury. 


our Website. 


jthamresorts.com 


0-325-5701 








island of Kauai 


island of Oahu 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport. 


Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 


Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, HI 96817 
Web Site: http://www.808.com/hp/kailua/topmost.htm! 





island of Kauai 


Kauai Studio/car 
from $113 a night* 
Car/condo from $130* 


Enjoy the best of sunny Poipu Beach on 
Kauai. Now in third decade of providing 
quality and value in our beautifully 
maintained 1-5 bedroom beach resort 
condos and villas. Air, golf and activity 
packages also available to guests. Call us on 
Kauai toll free for more information. 


*Based on 5 night stay in value season, double occupancy. 
Discounts increase with length of stay. 





roar tel 


wez 


SUITE PARADISE 
800-367-8020 





808-742-7400 www.suite-paradise.com 


BEACHFRONT RENTALS, POIPU TO HANALEI 


Kauai's largest selection - call us on Kauai for 
our free color brochure 
Kauai Vacation Rentals 


& Real Estate Inc. 
3-3311 Kuhio Hwy e Lihue, HI 96766 


eee 
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RYN Salem caelny 


island of Kauai 


Relax... 
and Unwind! 


The Radisson Kauai Beach Resort, Kauai’s most 
beautiful beachfront property. Enjoy the nightly 
manager's Happy Hour and FREE Thrifty compact 
car rental. Join Gold Rewards. Free Nights. 
Global Rewards. 


KAUAI BEACH dirsen 
Radisson Kauai Beach Resort [Raciasen 
4331 Kauai Beach Drive 

Lihue, HI 96766 * 808-245-1955 


Visit www.radisson.com/kauai 
1-800-333-3333 or contact a travel pro 


*Poolview Rates are per person, per night, based on double occupancy, plus tax. 
Effective through December 20, 2002. Certain restrictions may apply. 





Island of Maui 


allantois 


€ a time out to enjoy 
“The Unhurried Way of Life” 
at this low-rise, traditional 
Hawaiian-style resort on 
Napili Bay, Maui. The rooms 
are spacious with beautiful 
ocean views, large private lanais 
and most come with kitchens. 


Call Maui Toll Free1-800-367-5030 
. Discover The Unhiuatied Way of Life os 
Lahaina, Maui, Hawaii 


www. napilikai.com 








Island of Kauai 
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Maul. i - soa ‘ aise! 
Beachfront. /ay% 


Affordable. 1 


So sweep me off my feet. 


a 
# 


With rates from $160 a day, we’re Maui’s 
best beachfront value. Spacious resort 
condos in historic Lahaina. Ask about 
Sth Night Free promo. Call your travel 
agent or 1-800-642-6284. 


y 
rey preoet 


. www.lahainashores.com 







Valid thru 12/19/02. 


CLASSIC RESORT 


Room to Roam™ 


400 VILLAS AND 90 HOLES 
OF GOLF IN THE MIDDLE 
OF PARADISI 


RET 


ee 


: SALE 
% ee. + : 


Discover Our Slicé 


of Heaven On Maui 


Spacious studios, one, two, thre 


and four bedreom fully 
equipped air-conditioned luxury vacation condominiums are 
nestled among pristine white sand beaches or overlook the 
magnificent fairways in Wailea and Makena golf and tennis 


resorts on the sunny south coast of Maui. Relax on your 


private spacious lanai and enjoy daily housekeeping and 
concierge service. Take advantage of pecial rates at five 
adjacent world-class championship golf courses. Ask about 


the CAR-CONDO PACKAGE AND FREE 
NIGHT SPECIALS 


“Wailea Resort, Maui 
Toll Free U.S. & Canada 
(808) 891-6200 


www.drhmaui.com 





Island of Molokai 






















MOLOKA‘I 


Vaal arava Tad 
Hawaiian by Nature 


n Hawaii, there is still one undis- 
covered island. One place where 
you can still feel the rhythms of 
life the way Hawaiians used to live it. 
One place where Nature still reigns as 
Queen. And on Moloka‘i, you never run 
out of contrasts or surprises. From three- 
mile beaches to 
pristine rain- 
forests, turn 
around, and like 
magic Moloka’i 
changes again 
before your eyes. 
Before you know 
it, Moloka‘’i will 
change you, too. 


1-800-800-6367 
www.molokai-hawaii.com 












island of Hawaii 


MAUNA KCA RESORT 


Two luxury hotels, 
one ne legendary resort 





The ultimate on the Kohala Coast. Two splendid hotels. 
Two world-class golf courses. Two of Hawait’s best 
beaches. Experience the best of the Big Island with our 

new Room & Car Package starting at just $265. 





For more information and reservations, call your 
travel agent, visit PrinceResortsHawaii.com, — 
or call toll frée 1-866-PRINCE-6. coscove es 


*Some restrictions and blackout dates apply. 
Valid 4/15 - J 31/02. 


MAUNA KEA — HAPUNA BEACH 
BEACH HOTEL PRINCE HOTE 
ISLAND OF HAWAIL ISLAND OF HAWAI 


RESORTS HAWAII 









mae Oceanfront, lov 
luxury 1, 2&3 bedroom condo’s. Private lanai 
view of nieghbor isles. Heated Pool & Jacuz 


| (800) 824-3065 www.kahanavillage 


@ Mana Kai Maui 

| DTK 
Ge TT BEACHFRONT CO 
1-800-367-52¢ 
www.crhmaui.com/sun 


Condominium Rentals Ha 


Canada 


ae oie 


will carry you, 


the scenery will moye you.| 


oh 


| CANADIAN ROCKIES BY R/ 4 


This year, experience the natural i 
beauty of the Canadian Rockies. Fi 
free brochure, see your travel ager| 


or call 1-800-665-RAIL (7245).| 
ROCKY MOUNTAINEER RAILTOUL j 


www.-rockymountaineer.con| 


Dude Ranches 


Unforgettabl 


A week's stay at our premiere gt 
ranch will give you and your fan 

a lifetime of fond memories. 0” 
standing horseback riding 4) 
nationally recognized childre y 
programs. Comfortable, priv 
cabins, Delicious Northwest culdi iy 
Tennis, swimming, fishing and mo) 


ROCK SPRINGS GUEST RANCH 


64201 Tyler Road ¢ Bend, Oregon 97701 | 
800-225-3833 | 


www.rockspringsguestranch.com 





T Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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Dude Ranches Columbia River Gorge 








ert Nan yt ee 


Areenhorn ary Grea 


eo adventure- \ 
filled week in the Sierra Nevada ? 
, Mountains of California. 


eee Cabin 
At! AO 





| DIAMOND DR RANCH. ; IDAHO 









vacation in the old West tradition at one of America’s most 
beautiful and remote working/quest ranches. Trail ndes, fish- 
* ing, god panning, cookouts, ovemight pack trips, target range, 
boating. Several streams, pnvate lake, swimming pool, saunas and 
hot tub are alll in this photographer's paradise. Access by car or char- 
tered air service. Diamond D Ranch nestled in the Rocky Mountains 
www.diamonddranch-idaho.com (800) 222-1269 
















Louisiana 


Built in 1906, this railroad links two of Oregon’s 
most spectacular natural wonders—the awe 
inspiring Columbia River Gorge and the lush 
foothills of Mt. Hood. The four-hour round trip 
sa takes passengers through fruit blossoms in the 
Lise sl ig - spring, verdant forests in summer and vibrant 
“" ‘’ autumn leaves in the fall. Tours are available on 

either the historic Excursion Train with Pullman 
coaches, red caboose and open-air car or the 
1940’s Classic Dinner and Brunch Train. 









Louisiana Tour Guide 


we. 
PERI eS ildeibstleiale Cae 

Quincy, California ct We i 

ai ih tates. 

Mt. Hood Railroad & Dinner Train 

Just 60 miles east of 

Portland, OR on I-84 
110 Railroad Ave. 


RAILROAD) —_ Hood River, OR 97031 
1-800-TRAIN-61 (872-4661) 


www.mthoodrr.com 






Houseboats 










Like our music, your vacation will 
have twists and turns you never 
Saw coming. For your FREE 
Louisiana Tour Guide, call us today 
at 1-800-374-4294. Or visit our 
Web site: www.LouisianaTravel.com. 


Carlson Wagonlit: 
Louisiana Vacation Specialists VA S ae 
ASHLAND’S 


NEWEST 
Come As You Are. Leave Different 
©2002 Louisiana Office of Tourism an: Na ds 


ee Oregon 
BIDWELL MARINA 
AKE OROVILLE 


California's Best Kept Secret 

67 MILES OF SCENIC SHORELINE 
al California (70 miles north of Sacramento) 
pLuxe Houseboats at Competitive Rates 

00) 637-1767 (530) 589-3152 
www.GoBidwell.com 


:AL ESTATE INFO? JUST ASK! 





















Rail Tours 
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SUNRIVER, OR. 


In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


We Play All Year www.sunrayinc.com 


1-800-519-RAIL (7245) 
www.montanarailtours.com 
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= Lewiston, CA 96052 For Ton meals, & extraordinary whitewater. 
530- 286- 2282 80 -254-7788 RAIL TRAVEL CENTER # : 
800- 824- 0083 Be TERS 125 Main Street - P.O. Box 206 1 1 .866-2 13-7754 
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Thanks to you 
it works... 


FOR ALL OF US) 
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Rogue * Salm 


a 1 to 5 Days for Individuals 
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Wildhorse Resort & Casino 
(800) 654-WILD | www.tamastslikt.com 
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Special Cruises Special Cruises Washington 


jee Sail Away | [seus 200..7] I Ratner 
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tes. 6- day Cruise 















——— CRUISING THE GREAT RIVERS OF THE WEST: 


— || Columbia, Snake & 
Willamette Rivers 


Cruise into History” along the Lewis & Clark 
Route, Oregon Trail & Columbia River Gorge. ° ° . 
e Elegant, Authentic, — e Nightly Showboat Paradise td nol just a myth... 
1 ° ° 
It's a destination! 






















New, Sternwheeler Entertainment & Dancing - 


e 73 Spacious Suites oleh y 
& Staterooms e Exclusive Itineraries & 
Shore Excursions - 












e Fine Dining 


Paradise Inn opens May 17, 2002 
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An authorized concessionaire of the 


National Park Service by ©& 















(*Value season call for details) 


800-556-7450 


www.accl-smallships.com 





[call NOW for 
Spectacular FREE 
Brochure 


AMERICAN WEST STEAMBOAT Co. 
2101 4TH AVE., SUITE 1150 @ SEATTLE, WA 98121 

























CRUISE HEADQUARTERS 


WE KNOW THE SHIPS...WE HAVE THE DEALS! 
Call our knowledgeable cruise experts TODAY! 


TERRY NORMINGTON, X 525 (23 years experience) 
CAROL ROSEN, X 523 (22 years experience) 
(800) 531-3734/www.segale.com 


Carnival/Celebrity / Crystal / HAL/Princess/Radisson/RCCL/Silver Seas 





lis on the web 


Your online resource for 
Vestern Living has lots to offer. 





Washington Coast 






State Park Conference Center 


Gome to beautiful Fort Worden | 
in Port Jownsend, 





TRAVEL 


Travel getaways and 
vacation planners 


HOME 


Home improvement ideas, 
projects and plans 


GARDEN 


Garden tips and landscape plans 


FOOD 


Quick and delicious recipes 
and meal ideas 






www.fortworden2002. Os 
360-344-4402 




















Seattle 






BOWE DSB Ebb WED ERE 
ON BELLINGHAM BAY 
Reservations and Information: (877) 411-1200 


Website: www.hotelbellwether.com 
© A Peter Paulsen Company Development 







INN AT HARBOR STEPS | 


A luxury inn in the heart of Seattle 







Spacious Rooms 
Fireplaces * Spa Tubs 


Gourmet Breakfast 
Fitness Center 
Indoor Pool 


Plus information on subscriptions, 
books, special issues, events and 
more. And, as a Sunset subscriber, 

you can now search more than 2000 
articles on Western Living. 






San Juan Islands, Washington 






Sail the San Juan Islands 
ESCAPE ee Forested Islands 


Ss 4 Hidden coves 
THE : > Vivid Sunsets 






(888) 728-8910 


Ask about our 3-night 
Sample Seattle Package! $525 


A Four SISTERS INN 


: Plentiful Wildlife 
ORDINARY , <» Gourmet Cuisine 


Sf Six Day Cruises 
Brochure 800-729-3207 www.stsj.com 


www.sunset.com 


Visit us soon. 
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TRAVEL 
To receive all information on a state or 
category, circle the state or category number. 


California Dreaming 

101. Anaheim Hilton 

102. Busch Media 

103. Catalina Express 

104. Catalina Passenger Service 
105. City of Palm Desert 

106. Costa Mesa Conference & Visitor Bureau 
107. Fetzer Vineyard 

108. Forever Resorts 

109. Grand Canyon Railway 
110. Hearst Castle Theatre 

111. Intel Museum 

112. Long Beach Aquarium 
113. Mammoth California 

114. Napa River Inn 

115. Orange County 

116. Radisson Miyako 

117. ResortQuest International 
118. Roaring Camp Narrow-Gauge Railway 
119. Royal Scandinavian Inn 
120. Seven Crown Resorts 


121. Hawaii Travel Planner 

122. Island of O’ahu 

123. JW Marriott thilani Resort & Spa at Ko’ Olina 
124. Kauai Marriott Resort & Beach Club 
125. Kona Village Resort 

126. Norwegian Cruise Line 

127. Outrigger Hotels & Resorts 

128. Prince Resorts Hawaii 

129. Renaissance Ilikai Waikiki Hotel 
130. Renaissance Wailea Beach Resort 
131. Waikiki Beach Marriott Resort 
“Aston Hotels & Resorts (800) 922-7866 


Pacific NW Travel Planner 
132. Alaska Marine HWY 
133. Alaska Sealife Center 
134. Anacortes Yacht Charters 
135. Bellingham/Whatcom CVB 
136. British Columbia Ferries 
137. British Columbia Guest Ranches Assoc. 
138. Cascade Loop Association 
139. Central Oregon Visitors Association 
140. City of Gig Harbor 
141. City of Tukwila 
142. Clackamas County Tourism Dev. Council 
143. Corvallis CVB 
144. CVA of Lane County 
145. Eagle Crest Resort 
146, Eastern Oregon Visitors Assn. 
147. Elleasburg Chamber of Commerce 
145. Gold Scach Promotions Committee 
149. Inn at Cape Kiwanda 
150. Inns at Friday Harbor 
51. Kah-Nee-Ta liigh Desert Resort & Casino 
Land of Umpqua 
Lincola City VCB 
vunt St. Helens 


155. 
156. 
157. 
158. 
159. 
160. 
161. 
162. 
163. 
164. 
165. 
166. 
167. 
168. 
169. 
170. 
7m 
172. 
173. 
174. 
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Northwest Trek Wildlife Park 
Oceanside Tourism 
Olympia/Thurston County VCB 
Oregon Coast Aquarium 

Overleaf Lodge 

Pacific Northwest Alpaca Association 
Point Defiance Zoo & Aquarium, WA 
Port Townsend Visitor’s Center 
Pullman Chamber of Commerce 
Quinault Beach Resort & Casino 
Resort Semiahmoo 

Salem CVB 

Sandpiper Beach Resort 

Seaside Visitors Bureau 
Snohomish County Tourism Board 
Tourism Nanaimo 

Tri-Cities Visitors Bureau 

Victoria Clipper/British Columbia 
Washington’s Olympic Peninsula 
Wenatchee Valley 

Westin Salishan Lodge 


Airports 


176. 


Oakland International Airport 


177. Alaska 


178. 
179. 


Camp Denali / North Face Lodge 
Sitka Convention & Visitors Bureau 


180. Arizona 


181. 
182. 
183. 


Arizona Raft Adventures 
Flagstaff Convention and Visitors Bureau 
Northern Arizona: Grand and Beyond 


California 


184. 
185. 
186. 
187. 
188. 
189. 
190. 
191. 
192. 
193. 
194. 
195. 
196. 
197. 
198. 
199. 
200. 
201. 
202. 
203. 
204. 
205. 
206. 


207. 
208. 
209. 
210. 


Best of Pajaro Dunes 

Best Western Redondo Beach 

Big Bear Lake Resort Association 
Bonfante Gardens Theme Park 

Caesars Tahoe 

Calaveras County Visitors Center 
California Tourism 

Calistoga Chamber of Commerce 
Carlyle Inn in West Los Angeles 

Casa Munras Garden Hotel 

Catalina Island Chamber of Commerce 
Catalina Island’s Pavilion Lodge 

City of Morro Bay Chamber of Commerce 
Embassy Suites Mandalay Beach Resort 
Irish Beach Rental Agency 

Lake Arrowhead Resort 

Lodi Conference & Visitors Bureau 
Lompoc Valley Chamber of Commerce 
Mammoth Lakes Visitors Bureau 
Mammoth Reservation Bureau 
Mariposa County Visitors Bureau 
Mendocino County Alliance 

Merced Conference & Visitors Bureau, 
Yosemite Area 

Miranda Gardens Resort 

Napa Valley Wine Train 

Newport Beach Conv. & Visitors Bureau 
Northern California Attractions Association 


Visit www.sunset.com for more information. 










worth sending for 
Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-434 } 


211. 
212. 
213. 
214. 
215. 
216. 
217. 
218. 
219. 
220. 
221. 

San Diego 


235. 
236. 
237. 
238. 
239. 
240. 


241 
242 
243 


244. 
245. 
246. 
247. 


248. 
249. 
250. 
251. 
252. 
253. 


Colorado 
254. 


Culinary Schools 
255. 


256. Dude Ranches 
257. Greenhorn Creek Guest Ranch 
258. 


Europe 
259. Visit Scotland 


260. Hawaii 

261. Destination Resorts - Wailea & Makena 
262. Kaua‘i Visitors Bureau 

263. Lahaina Shores Beach Resort 
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V 
Pacifica Hotel Company/ Lighthouse . 


Pacifica Hotel Company/ Shelter Point Ii 
Pacifica Suites : 
Pajaro Dunes Holzman & Daw 

Paso Robles Visitors & Convention B 
Pismo Beach Conference & Visitors Bi 
Placer County VCB 

Radisson Beverly Pavilion 

Redondo Beach Visitors Bureau 
Redwood Coast 

Sacramento CVB 


1. 
mf 
Mf 


Hous 
Mn. 


222. Bahia Hotel 

223. Catamaran Hotel 

224. Del Mar Inn 

225. Embassy Suites 

226. Hotel Del Coronado 

227. LAuberge Del Mar 

228. Marriott Coronado 

229. Pala Mesa Resort 

230. Radisson La Jolla 

231. San Diego Convention & Visitors Bi 
232. San Diego Marriott 

233. San Diego Wild Animal Park 

234. San Diego Zoo 

San Diego North County CVB 

Shasta Sunset Dinner Train 

Sommerset Suites 

Sonoma County Farm Trails 

Temecula Valley Wine Growers Associatiot| 
Tenaya Lodge, Yosemite Area | 
The California Fun Spots 

The Pines Resort 

The Village at Squaw Valley 

The Wax Museum at Fisherman’s Wharf 
Truckee Donner C of C 

Vallejo Convention & Visitors Bureau 
Ventura Visitors & Convention Bureau 


19, 
10. 
181. 


18} 


Canada 
Canadian River Cruise Vacations 
Eagle Nook Ocean Wilderness Resort 
Hotel Grand Pacific 
Rocky Mountaineer Railtours 
Travel Alberta 


Colorado Tourism 


Southern California School of Culinary Art 


Rock Springs Guest Ranch 








264. 
265. 
266. 
267. 
268. 


Moloka’i Visitors Association 

Napili Kai Beach Club 

Prince Resorts Hawaii 

Suite Paradise 

Whalers Realty Management Company 


269. Hotels / Resorts 


270. 
271. 


Hampton Inn and Hampton Inn & Suites 
Hotel Reservation Network 


Houseboats 


272. 


Houseboats.com 


Idaho 


273. 


274. 
275. 
276. 


Idaho Travel Council 


International Travel 
Norwegian Coastal Voyage Inc. 
Windjammer Barefoot Cruises—Caribbean 


277. Montana 


278. 
279. 
280. 
281. 


282. 
283. 


284. 
285. 


‘ 


Big Sky, Montana 

Great Falls CVB, Montana 
Montana Rockies Railtours 
Russell Country, Montana 


Nevada 
Bally’s Casino 
eo Commission on Tourism 
Paris Las Vegas Casino ~ 


New Mexico 


286. 


Santa Fe County 


287. Oregon 


288. 
289. 
290. 
291. 
292. 
293. 
294. 
295. 
296. 
297. 


Ashland Visitors Bureau 
McMenamin’s Hotel Oregon 
McMenamin’s, Inc. Kennedy School 
Mt. Hood Railroad 

Oregon State Parks 

Oregon Tourism Commission 
Portland Classical Chinese Garden 
Riverhouse Resort 

White Water Warehouse 

Wild Horse Casino Resort 


River Rafting 


298. 


Kern River Outfitters 


299. Tours/Cruises/Railroads 


300. 
301. 
302. 


303. 
304. 
305. 


306. 


American Canadian Caribbean Line, Inc. 
American Orient Express 

Columbia & Snake River Sternwheeler 
Cruises 

KD River Cruises of Europe 

Rail Travel Center: Train tours since 82 
Uniworld European & Russian River 
Tours 

World Explorer Cruises 


307. Washington 


308. 
309. 
310. 
311. 
312. 


Flying Horseshoe Ranch 

Grant County 

Hotel Bellwether 

Mount Rainier Guest Services 
Port Townsend Visitor’s Center 
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313. The Sierra Club-Lewis & Clark Campaign 
314. Tourism Walla Walla 

315. Washington State Tourism 

316. Willows Lodge 


. Toyota Sienna 


318. Anolon® Titanium 

319. Bertolli Pasta Sauce 

320. Ferrero Rocher 

321. Kuhn Rikon-Swiss DuroTherm Cookware 
322. Sutter Home Winery 

323. Swiss Water Decaffeinated 

324. The California Raisin Marketing Board 


325. Ace Hardware 

326. ASKO Appliances 

327. DuPont Stainmaster 

328. DuPont Tyvek® 

329. Four Seasons Sunrooms 

330. General Electric Major Appliances 

331. James Hardie Building Products 

332. Karastan 

333. Kelly-Moore Paint Co. 

334. Marvin Windows 

335. Mohawk Carpet 

336. Phantom Screens 

337. Retractable ITI Patio Covers & Awnings 

338. Sears —- Kenmore 

339. Sentricon Termite Colony Elimination 
System 

340. Supersoil 

341. Trex Easy Care Decking 

*Jenn-Air offers a full line of sophisticated 

kitchen appliances. For a brochure call 

1-800-JENN-AIR. 


342. Fancy Feast Gourmet Cat Food 


343. All-American Daylilies 

344. Amazing Gates of America 

345. Chalk Hill Clematis 

346. Coldwater Creek 

347. Dream Carpet 

348. Endless Pools 

349. Flower Carpet 

350. Monrovia 

351. Scott’s Garden Soil 

352. Scott’s Potting Mix 

353. Scott’s Shake n’ Feed 

354. Security Systems/Wireless Driveway 
Alarms 

355. Sentry Table Pad Co. 

356. Smith and Noble 

357. Sport Court 

358. The Black Dog 

359. The Iron Shop 

360. Timber Tech Engineered Decking System 

361. Traeger Industries 

362. Vixen Hill Manufacturing Co. 


For a free vacation guide 
go to www. visitcalifornia.com 
or call 1-800-GO-CALIF 
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Vegetable gardens can be beautiful 
as well as productive 


By Lauren Bonar Swezey 
and Jim McCausland 


@ Six centuries ago, Saint Ignatius of Loyola 
offered these words of advice: “It is not 
enough to cultivate vegetables with care. 
You have the duty to arrange them accord- 
ing to their colors and to frame them with 
flowers, so they appear like a well-laid 
table.” Heeding this advice, Europeans have 
long excelled at creating grand kitchen gar- 
dens (or potagers, as the French call them) 
that combine vegetables and ornamental 
plants in stunning designs. 

Today, the concept seems more timely 
than ever, especially in the West, where 
ever-smaller yards give gardeners more in- 
centive to make the vegetable patch an aes- 
thetically pleasing part of the landscape. 

On these pages, we show beautiful, pro- 
ductive vegetable gardens, each represent- 
ing different approaches to design. Choose 
the style that suits your taste, and have fun 
experimenting. You'll be rewarded with a 

iaid table—in the garden and in the 
kitchen. 


n, where the beauty of the plants can be 
laximum potential,” says designer Freeland 

dens with his wife, Sabrina, in Napa, Cali- 

NS} ' by the plants’ delightful colors, textures, 





THOMAS J. STORY 


mts in a formal setting 
urdening should be elevated to the level of a 


and forms, the Tanners created a inviting garden room ite 
which to show them off. t 

A formal allée of metal arbors draws visitors into th) 
garden along a gravel path and culminates at a circulé))y 
herb bed accented with a wooden obelisk. Wl 


Throughout the rest of the garden, raised beds with lo\\ 


ght green leaves of summer squash play off bluish cabbage backed by purple-leafed perilla and pink-flowered agastache. 


ne columns at the corners form living tapestries of plants 
complementary colors. “I stage each bed like a flower 
rangement,” Freeland explains. He starts with a focal 
int in the center, then builds a composition around it. 

Large half-barrels, for instance, anchor most beds. In 
ig barrel, the Tanners place an obelisk (planted with 


beans or peas, depending on the season) or a handsome 
blend of vegetables, herbs, and flowers. In other beds, 
variegated corn, Agastache ‘Tutti Frutti’ (shown above), 
or other tall plants serve as focal points. Below these, 
low-growing herbs and vegetables form patterns (as in a 
potager) or a more random mix of compatible colors 
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THOMAS J. STORY 


ABOVE: A wood obelisk supports ‘Sun 
Gold’ tomato. RIGHT: Parsley edges a 


bed of bronze and green lettuces. 


and shapes. 

Each bed is edged with overlap- 
ping hoops formed from small cut- 
tings of apple, elderberry, and pear 
trees. The hoops are then under- 
planted with sweet alyssum, parsley, 
or violas. 

The Tanners do mix in a few 
choice nonedible perennial flowers 
with their crops. “This way, we'll al- 
ways have vegetables for dinner and 
flowers for the table,” says Freeland. 


H ; >, te 
(Continued on page 72) 


* Create focal points. Place a large 
ner, an obelisk, a trellis, or a sculp- 
tural object in the center of the bed. 
e Arrange the bed like a container. 
Place taller plants in the center and sur- 
iem with shorter plants 


vatterns. Arrange low- 


} Plants with interesting forms, 
id textures (cabbages, herbs 
ii) iN circles or other patterns. 


SAXON HOLT 


¢ Echo colors. Start with a colored 
vegetable (purple eggplant, for example), 
then echo the hue with similarly colored 
vegetables, flowers, or foliage. 

¢ Grow vegetables vertically. Trailing 
types of cucumbers, melons, and squash 
are space hogs: Train them on an arbor or 
trellis. Pole beans, peas, and indeterminate 
tomatoes also need to be trained on some 
sort of structure. 


¢ Plan for seasonal change. Con- 
sider the seasons so you can shift from 


cool- to warm-season plants and back 
again “like a seasonal migration,” advises 
Freeland Tanner. When one crop is har- 
vested, have something ready to plug 

in the hole. 

¢ Frame the space. Surround the 
perimeter of the bed or garden with edging 
or a fence. 
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NO ORDINARY TOPSOIL GIVES YOU 
RESULTS LIKE THIS.” 


| 
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Plants Grow Twice As Big. Tests show that Miracle-Gro® Garden Soil 
grows plants twice as big as ordinary topsoil. 


Conditions Soil. Our unique blend of rich, organic ingredients, manure 
and sphagnum peat moss lightens heavy soil to improve drainage and 
porosity so roots can grow big and strong. 


Pre-Mixed and Ready to Grow. Miracle-Gro Garden Soil takes the guess- 
work out of planting. Just mix with native soil. Everything a plant needs 
is in each bag including just the right amount of Miracle-Gro Plant Food. 


Miracle-Gro Garden Soil 


Available in three special blends: Flowers and Vegetables « Roses ¢ Trees, Shrubs and Ornamentals. 


TEL eT es Miracle-Gro Garden Soil. 
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Arrayed like sunbeams, saplings form a gate. A bevy of birdhouses cap fence posts. 


Fences frame the garden 

Vi Kono of Redmond, Washington, started by framing a 
space with fences, then composing a garden within it. “I 
can see the vegetable plot from my kitchen,” she explains. 
“The fence gives structure to the garden and gives me 
something to look at during the time of year when there’s 
the least to see.” 

The rustic fence is composed mostly of bitter cherry 
saplings joined with wood screws. Three varieties of es- 
paliered apples form a living fence along the south side. 
Fence-top birdhouses, as well as an arbor and gates made 
of unpeeled logs and twigs, convey the feeling that Hob- 
bits inhabit the garden. 





INQ TOS 


sosure. Some vegetables (tomatoes 


bility of diseases, provide plenty of air 


circulation. 


and peppers, for instance) need six to 
rs of midday sun for best pro- 
| flavor. Slightly shadier areas 
ved for plants like arugula, 
ile, and lettuce that grow well 


less light. 


® Air circulation. To reduce the possi- 


¢ Soil. Most vegetables prefer well- 
drained soil enriched with plenty of organic 
compost. If your garden soil is heavy and 
poorly drained, plant in raised beds. 

* Irrigation. All crops need water to get 
established, but some need more than 





Inside the fence, assorted vegetables—carrots and g}) 
lic, Swiss chard and lettuce, squash and tomatoes—shé 
informal, curved beds with dahlias, delphiniums, lavate' 


perennial linaria, and a few annuals like cosmos ai} 


marigolds. Edible-pod ‘Sugar Snap’ peas and pole bea| 
clamber up twiggy trellises, while a hop vine and porcela} 
berry (Ampelopsis brevipedunculata) grow up oppaail 


sides of an arbor that runs along one side of the garden. i 





At planting time, every vegetable and flower seedling ge. 
a sprinkling of controlled-release fertilizer. To maintain s¢ 
fertility, Kono digs in vast quantities of compost each yeé; 
supplemented with cow manure every third year. 


(Continued on page 7) 


others as they mature. Plant tomatoes in 
an area where you can cut back on water 
as the fruit starts to ripen. Greens, on the 
other hand, need constantly moist soil. 

¢ Fertilizer. Use fish emulsion alone or in _ | 
combination with a kelp-type fertilizer such 
as Maxicrop. Corn plants, which are heavy 
feeders, benefit from a side-dressing of dry 
organic fertilizer during the season. 


- i 
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ChoiceDek° 











0% Maintenance. 100% Enjoyment 


Want a deck but not the hassle of maintenance? Then come to Lowe's, 
Environmentally friendly 


the only place where you'll find ChoiceDek® Premium decking. This innovative composite material, 
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made of recycled oak and high-density plastic, stands up to the harshest environmental conditions and 


/ MivjAhi 
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never needs painting, staining or weather treating. ChoiceDek® is waterproof, resists rot, termites 








Easy to install | 

and will not warp or twist. Available at our everyday low prices. Guaranteed’. For the deck of a lifetime, | 

ere cps 

Limuted lifetime warranty 

stop by Lowe's today or visit Lowes.com/choicedek for more information. 

| Lowe's | 
Home Improvement Earl es f 
“See store for details. © 2002 by Lowe's®. Lowe's and the gable design are registered trademarks of LF Corporation Improving Home Improvement 
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Check catalogs and nurseries for exam- 





ples of the colored fruits, vegetables, 

herbs, and flowers listed below. 

Blue gray: Broccoli, cabbage, cauli- 

flower, Red or White Russian kale, ‘Silver 

Shield’ sorrel. 

Bronze: Bronze fennel, ‘Revolution’ 

lettuce 

Orange: Beets, calendula, carrots, egg- 

plant, marigolds, nasturtiums, peppers, 

pumpkins, Swiss chard, tomatoes. 

Purple: Basil, beans, beets, broccoli, 
sprouts, cabbage, eggplant, let- 


nental alliums, peppers, perilla 


let runner beans, sweet 
alys toes, viol 
Red: A 5, beets, eggplant, ‘Giant Red’ 
mustard, le\tuce, peppers, sunflowers, 
Swiss chard, tomat 
Silver: Artichoke, curry plant (Helichrysum 
italicum), dianthus, dwarf garden sage, 


red O 





ants 


» ‘Ruffled Yellow’ tomato 





santolina, sea kale (Crambe maritima). 
Variegated foliage: Comfrey, raspberries, 
sage, salad burnet, strawberries, ‘Sweet 
Dumpling’ winter squash, thyme, variegated 
watercress, ‘White Anniversary’ oregano. 






Giving peas 
a rung up | 
Julie Heinsheimer of v 
Verdes, California, has aj 
sion for old, weathered | 
den implements. So wh 
she found this vintage lad 
in a trash heap, she re 
it and put it to use as a§) 
port for vining vegetabl 
Peas climb it in spring ( 
cumbers take their phi 
in summer). Wire wrapf 
around the ladder gives } 
vine tendrils plenty of ple 
to twine around. Near 
ladder, the rosy pink plu 
of Jupiter’s beard (Centre 
thus ruber) attract benefic 
insects, including butterfl 
— Sharon Cohoot 
















































More online: For your guide 
growing the perfect toma 
go to www.sunset.com/gardé 
tomatoes.html. ! 
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Bright Lights’ mix 


Yellow/lime: Apples, beans, calendula, 
golden feverfew, golden hops, golden 
lemon balm (Melissa officinalis ‘Aurea’), 
golden oregano, lettuce, lime thyme, 
marigolds, peppers, sunflowers, Swiss 
chard, tomatoes, violas, Zucchini. 


Ordinary , Be Talal gy 
Potting Soil Potting Mix 





+sts show that plants grown in Miracle-Gro’ Potting Mix _ with just the right amount of Miracle-Gro Plant Food. 
‘Ow twice as big as in ordinary potting soil. Because ours _ It’s the perfect combination to turn your potted plants 
' the only one that blends dark, rich organic ingredients _into potted miracles. Miracle-Gro quarantees it. 


MIRACLE-GRO POTTING MIX. The Miracle is in the Mix. 


For more great tips on growing beautiful plants, visit our web site at miracle-gro.com. 











petals = elgtotl 


Loads of Blooms’all season long 
No sprayin® required — disease resistant | 


No fancy pruning —cut back once a year 


Available in PINK, WHITE, APPLEBLOSSOM, i | 
RED and NEW this year — CORAL 
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razy for clematis 


esh ideas for using these lovely vines 


in Edith Malek’s California garden, 
matis are clearly the stars of the 
pw. Purple ‘Star of India’, lavender 
k ‘Madame Baron Veillard’, and 
mine ‘Ville de Lyon’ share arbor 
ace with pink climbing roses. 
fainst a fence, a deep lavender 
Fmatis (C. viticella ‘Venosa 
Olacea’) and a red rose (Rosa 
inifred Coultre’) bloom among 
ar jasmine that’s flecked in spring 


with fragrant white flowers. Red and 
white clematis mingle around a spi- 
ral trellis, and a single lavender 
clematis climbs an obelisk. 

Malek, who has been the “Clematis 
Queen” since 1996—the year she 
founded what became the American 
Clematis Society—loves to pair these 
vines and perennials with other orna- 
mentals in beautiful ways. 

To grow these plants for best bloom, 


DEIDRA WALPOLE (2) 





Purple ‘Star of India’ with roses. 


LEFT: Clematis viticella ‘Venosa 
Violacea’ with star jasmine and roses. 


follow the Queen’s commands. 
° Invest in a well-established plant. 
A 2-gallon plant is acceptable, says 
Malek, but a 5-gallon specimen is 
preferable. Choose a named variety 
recommended for your climate. 
‘Ernest Markham’ and ‘Lady Betty Bal- 
four’ do well in mild climates. 
* Buy from a knowledgeable nurs- 
ery that has a good selection of 
named varieties, or order by mail 
from Forestfarm (541/846-7269 or 
www.forestfarm.com). 
* Dig a substantial planting hole— 
24 inches deep by 24 inches wide. 
Mix the displaced soil with generous 
quantities of compost or other top- 
grade soil amendments—up to half if 
your soil is heavy clay 
* Plant deep. Set the top of the root- 
ball 4 to 5 inches beneath soil level. 
— Sharon Cohoon 
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golden 
globes 


@ Gourd plants are rambunctious 
by nature. But taming them is pos- 
sible, as Sunset’s test garden co- 
ordinator Bud Stuckey found out 
when he planted seedlings of 
mixed ornamental gourds at the 
base of an arching trellis last 
spring. Stuckey’s plan: Let the 
plants race to the top of a trellis, 
then selectively pluck green leaves 
to maintain the arch shape and ex- 
pose the blossoms (and ripening 
fruits) for better pollination. 

At the nursery, he bought a 
7-foot-tall by 112-inch-deep iron 


E. SPENCER TOY 


trellis with a 32-inch grid (about 


$70). For best exposure, he posi- 
tioned the trellis facing south, then slightly splayed 
the two sides near the bottom as he sunk them 
about 1 foot into the soil. He planted seven 
seedlings around each of the trellis’s two feet (you 
could direct-sow the seeds). 

Through summer, the vine grew and covered it- 
self with luxuriant foliage. The gourds fruited heavily 





from September into November (“like blown glass 
balls lacing the trellis,” said Sunset’s Northwest bu- 
reau chief Steve Lorton). And the colorful globes 
filled many harvest baskets to use as decoration. 
Stuckey used soaker hoses to water the vines 
and fertilized every two weeks with dilute fish 
emulsion until fruits set. — Kathleen N. Brenzel 


a fair to remember 


m Early April is prime time to plant warm- 
season vegetables. Before you start, con- 
sider a visit to the Eighth Annual Spring 
Garden Market on April 6 at Emma Prusch 
Farm Park in San Jose. The market is spon- 
sored by the Santa Clara County Coopera- 
tive Extension Service and 
Master Gardeners. 

Among the large selection 
of plants and tools for sale, 
you'll find seedlings of more 
than 60 hard-to-find varieties 
of the Master Gardeners’ fa- 
vorite heirloom and hybrid 
romai 

isu 


; and the best hot 


yeppers from their 


ymmer is. Youll also 

nuais, perenni- f 
} 

. osvamentals wy 
c 
im tour the high- $f 
Cc 
tration or- 2 


chard, the rare fruit orchard, the pollinator 
garden, and the animal farm at the park, 


and treat yourself to food and beverages. 
9-3, rain or shine; free. U.S. 101 at 
Story Rd. E; (408) 299-2035, ext. 1017. 
— Lauren Bonar Swezey 































EVENTS 


e April 12-14, Oakland 
Visions 2002—Art! is pre 
sented by the garden clt 
of Carmel-by-the-Sea, Hi 
borough, Orinda, Piedm 
and Woodside-Atherton 
members of the Garden | 
of America) at the Oaklar 
Museum of California. M 
than 400 floral arrang 
horticultural exhibits, and 
photographs—also le ul 
on floral arranging and x 
culture on Friday and Sat 
day. 10-5 Fri-Sat, 12-5 
$6 (free for museum men 
bers), $15 lectures (resen 
tions required). 10th and ( 
Streets; (510) 547-8917. 


° April 17, Merced. Flag: 
and Flowers Garden Tour 
presented by the Merced 
Garden Club. Ticket price 
cludes a visit to five garde 
plus lunch at the Mansion 
House. Proceeds benefit t 
Merced College scholarshi 
10:30-3; $15. (209) 722- % 
8666 or (209) 722-9173, 


¢ April 26-27, Atherton- 
Woodside. Symphony in. 
Flowers Atherton-Woodsid 
Garden Tour XIll to benefit 
San Francisco Symphony. ‘ 
10-4, rain or shine; $30. (656 
364-5854. Hi 


| 
| 
. 
' 
| 
| 


e April 28, East Bay. Six- | 
teenth annual Secret Gar- 
dens of the East Bay tour i 
sponsored by Park Day 
School. Visit 11 private gar- 
dens. Proceeds benefit the 
scholarship and academic” 
programs of the school. 9-¢ 
rain or shine; $45, $8 for 
lunch (order in advance). 

(510) 653-6250 or www. 4 
secretgardentour.org. 


Shake a little. 


Grow a lot: 





New! Miracle-Gro Shake ‘n Feed Slow Release 


Plant Food—the quick, clean, easy way to feed. Each 





application feeds for up to three months, providing 
continuous nourishment to your garden. Just shake 
it on dry, directly to the soil. Rake it in. Water. 


Fed with Miracle-Gro 
SUC And enjoy big, beautiful Miracle-Gro results. 







Actual Test Results. 
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- WHAT TO DO 


PLANTING 

[] COLOR IN THE SHADE. Zones 
7-9, 14-17: To brighten up a shady 
bed, try one or more of the follow- 
ing: astilbe, begonia, bergenia, 
browallia, brunnera, campanula, 





Chinese foxglove (Rehbmannia 
elata), cineraria, coleus, columbine, 
coral bells, corydalis, cranesbill gera- 
nium, foxglove, francoa, impatiens, 


lady’s-mantle, and lamium. 











HERBS. Zones 1-2, 7-9, 14-17: 
Nurseries usually carry many vari- 
eties of basil, chives, mint, oreg- 





ano, parsley, thyme, and other ba- 
sic herbs. For a huge selection of 
both unusual and 
herbs (including culinary and 
medicinal), try Mountain Valley 
Growers (559/338-2775 or www. 
mountainvalleygrowers.com). 


traditional 





[|] TOMATOES IN CONTAINERS. 
Zones 1-2, 7-9, 14-17: 
don’t have room (or proper sun 
exposure) to grow tomatoes in 
garden beds, try growing them in 
large containers. Start with a 24- to 
30-inch-wide container that’s at 
least 18 inches deep. Fill it with a 
good potting soil and mix in a con- 
trolled-release or organic fertilizer. 


If you 
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northern california > checklist 


y di ‘ a 
\\eei ron) 


¥ Mendocino 


NEVADA 


Sunset 


San Jose 
{7} Mountain (1-2) 


[__] Valley (7-9) 
{J Inland (14) 
[_] Coastal (15-17) 


If possible, use drip emitters to ir- 
rigate plants so the soil has a con- 
stant supply of moisture. Mix in 
water-absorbing polymers if you 
plan to water by hand. Remove the 
leaves on the tomato 
seedling and set it in the soil up to 
the remaining leaves; water well. 
If you didn’t use a controlled- 
release fertilizer, fertilize regularly 
at half strength. 


lower 


L) WATER PLANTS. To make a 
portable water garden, buy a glazed 
ceramic container with no drainage 
hole. Fill container with water and 
add a pump, if desired (drill a hole 


How to orient a vegetable gar- 
den. To make sure vegetables get opti- 
mum exposure to Summer sun, a stan- 
dard rectangular bed should run along 

an east-west axis. Put tall plants, such 
as corn, pole beans, and sunflowers, on 
the north side, and shorter ones, like 
bush beans and peppers, on the south. 
Remember that in summer the sun arcs 
high across the southern sky for most of 
the day, so plants tend to cast shadows — 
to the north. — Jim McCausland 
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CLIMATE ZONES 
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DEBRA LAMBERT 


im APRIL 


under lip of the pot for the cord 
exit, or drape it over the pot ed 
and hide it behind plants). 

plants such as dwarf umbrel 
palm, floating heart, Japanese iri 
primrose creeper, spike rush, wat 
poppy, or white snowflake. (A goa 
source for plants is Lilypons Wat 
Gardens; 800/999-5459 or wwy 
lilypons.com.) To raise the pot 
plants above the pot rim, set thei 
on bricks or upside-down pots. Ad 
mosquito fish. ‘ 


MAINTENANCE | 
CARE FOR CUT ROSES. To avoi 
bent-neck syndrome (droopin 

















buds) and keep roses fresh and | 


opening properly, recut stem 
underwater (removing about ‘ 
inches) with sharp shears or scis 
sors before arranging. Place tht 
flowers in a well-cleaned vase witl 
a solution of 1 cup nondiet citru: 
soda, 3 cups (preferably bottled 1 
filtered) water, and '% teaspoot 
household bleach. : 





1 CLEAN BIRD FEEDERS. Clear 
plastic feeders in a 3 percent 
bleach solution (2 cups hot wate! 
and 1 tablespoon bleach). Use 2 
bottle brush to remove debris, 
rinse thoroughly, and allow to d y 
completely. Scrub wooden feeders 
with hot soapy water and a stiff 
brush, rinse, and allow to dry. Keep 
bird feeders filled with a hig - 
quality bird seed. Natural seed 
sources are limited in spring. 














SPRAY OLIVE TREES. To prevent 
olive trees from setting fruits that 
will drop, staining driveways and 
sidewalks, spray trees with a fruit- 


control hormone like Florel when — 


small white flowers appear. Or 


knock off blooms with a strong blast 
from a hose. 


to help reduce the percentage of body fat. Because when 
it comes to a puppy's health PURINA SCIENCE 


proves that the right nutrition can make all thé difference. 


PURINA Advancing bife: 


























By Jim McCausland 


ometimes, one thing leads 

to another. For instance, this 

garden structure started with 
an unusable slope. Architect Bari 
Thompson of Lake Oswego, Ore- 
gon, first created a level terrace, 
then installed a patio. Thompson, 
an avid gardener, used the patio as 
the platform to build the little house 
shown above. 

Instead of buying a barn-style pre- 
fabricated shed, Thompson chose to 
create a structure that would fit 
in with his home’s architecture. To 
facilitate construction, he made it 8 





feet square, which allowed him to 
use standard 8-foot materials; he 
cut the door down to 6 feet. All the 
materials came from a local home 
supply center. 

So that the house would last 
a long time, Thompson says, “I 
wanted to use the most rotproof 
materials I could find.” For the walls, 
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Sturdy materials in standard dimensions make the 64-square-foot structure einai 





Little house on the patio =§ 


This all-purpose shed is easy to build and long-lasting 


| 
he chose 42-inch cement backe: 
1 ¢ 


the floor, concrete patio blocks. Star 
dard stud-and-joist framing rests 6 
pressure-treated 4-by-6 beams, whid 


board, instead of plywood, and, i 





serve as footings for the load-bearini 
side walls. 
The roof is covered with composi 


tion shingles. Gutters channel rain 
water into a 44-gallon plastic trasl 
container, which serves as a cistert® 
supplying the sink inside—an inex} 
pensive plastic storage bin with 
a drain hole drilled through the 
bottom. The flower-filled window) 
boxes, irrigated with the rainwatet) 
are made from 14-inch backerboa d) 
screwed onto a cedar frame. | 
Painted with masonry paint, the lit 

tle house holds tools and cheerful) 
garden art. It’s a place for potting up’ 
annuals and retreating from spring 
showers; in autumn, bunches of flows) 
ers dry on pegs in the rafters. 


ee 
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Intvooticing. the 
| 2002 Award Winnin 
| All-Amencan Daylilies 


Call 1-800-490-7789 for 
garden centers near you 
| or direct mail sources. 
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At Ron’s R & R Nursery in Grover Beach, plants are beautifully displayed among 


pots of all sizes and shapes, stone benches, and iron wall ornaments. 


Garden discoveries 


On the Central Coast, nurseries, display gardens, and more 


By Sharon Cohoon * Photographs by Steven Gunther 


f you’re a gardener with a 

hankering for adventure, hop in 

the car and head for San Luis 
Obispo County. Along this scenic 
stretch of the Central Coast in 
spring, with its beautiful beaches, 
farms, vineyards, and charming little 
towns, it’s easy to convince yourself 
you’re in England. Lush green 
hills are covered with wildflowers; 
weather is mild, if misty. Best of 
all, against this scenic backdrop, 
there are plenty of horticultural 
treasures—nurseries and display 
gardens—-for garden aficionados. 
Following are some of our favorites, 
listed by area. 
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Grover Beach 

Ron’s R & R Nursery. This off-th 
beaten-track nursery is well wort 

a detour off U.S. 101. Ron’s loo 
small from the outside, but it 
easy to spend several hours wandet} 
ing around here contentedly. (The 

& R in the nursery’s name, incidet 
tally, stands for “rest and recteé 
ation.”) In addition to a large select 
tion of plants, the nursery carrie} 
pots in many materials and styles p 
small fountains, garden furnishings 
and other outdoor accessories—pluy 
indoor items with an outdoor feat 
like botanical prints and wickei ‘ 
chests. It’s all displayed in beautiful) . 








vignettes to inspire creativity, not to 
mention avidity. 8-5 daily. 1207 S. 
13th St.; (805) 489-4747. 


Cambria 
Cambria Nursery and Florist. This 
small nursery has a large selection of 
unusual plants from specialty grow- 
ers. Some of its stock comes from 
cuttings of plants at Cambria Pines 
Lodge. If you fell in love with a 
perennial you saw at the lodge, this 
would be a likely place 
to find it. 9-5 Mon-Sat, 
10-3 Sun. 2801 Eton 

Rd.; (800) 414-6915 or 

(805) 927-4747. on 
Garden Shed. Enter this 

little nursery through a 


North 


Cambria 


rustic main street store, and 
a wide selection of garden- 
related furnishings and ac- 
cessories greets you. Step out 

back and wander among tables full 
of bedding plants. You'll find plenty 
to delight the gardener in you—not 
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‘Staining a deck is not something you enjoy. Sealing a deck is not something you enjoy. So why do it? Why not 

Just get TimberTech® instead? You see, TimberTech’s revolutionary Tongue-And-Groove Planks and fastener- 
free surface give you the natural look and feel of real wood without all the headaches of real wood. No rotting. 
No warping. And no sealing. Which means you'll spend more time living on your deck. Not working on it. 


erTech Engineered Decking Systems™ including our 2x6 F 
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A) Robles 








only plants and planting ideas but 
handmade bird feeders, one-of-a-kind 
birdbaths, great watering cans, bird- 
houses, wire furniture, and much 
more. 10-5 daily (until 6 Fri-Sat). 
2024 Main St.; (805) 927-7654. 

Cambria Pines Lodge & Confer- 
ence Center. The lodge is a hotel, 
but its grounds feel like a botanical 
garden. That’s exactly what owner 
Dirk Winter (who also owns Cambria 
Nursery and Florist) hoped to 
achieve. Numerous floral 
borders connect 


garden, hummingbird and 


Faso a rose 


butterfly garden, herb 
garden, and white gar- 

den. One of the pretti- 

est vegetable gardens 

around, also on the 
Bee grounds, supplies the 
les hotel kitchen with cer- 
| tified organic produce. 
Even though you don’t have to be a 
hotel guest to visit the gardens, you 


might want to stay for dinner. 2905 















































MAP: KAREN MINOT 








2x6 Planks, 5/4 Planks 
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Less Work. More Lifé 


@ A GanePlasts Company 
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ANOLON TITANIUM 


PROFESSIONAL HARD-ANODIZED, NONSTICK AND NOW DISHWASHER SAFE* 


VV (oyKe)\) 


The Gourmet Authority 


For more information, visit us @ anolon.com or call 1 800 388-3872. —* using recommended dishwasher gels 


KEEPING AMERICA 
Dives 


WONDERS Be 
e wildlife... Have fun! \ 
can teach you how, or Audubon 
hat easy. Join with thousand 
Jubon’s annual Birdathon. 


birdathon@audubon.org www.audubon.org/bird/birdathon 


47-BIRD 


Burton Dr.; (800) 445-6868 or (i 
927-4200. 
Heart’s Ease Herb Shop & Garde 
The Herb Shop, which stocks heg 
gifts and gardening books, is houg 
in an original Victorian cottage 8 
rounded by a knot garden, gray 
den, and other herb-themed garde} 
Heart’s Ease also carries a limited F 
choice selection of nursery sto¢ 
10-8 daily (until 9 Fri-Sat). 41) 
Burton; (805) 927-5224. 


Paso Robles 


Sycamore Herb Farm. This sunj 
farm has a small herb garden, but 


main attraction is table after table} 


culinary, medicinal, and landscapif 
herbs, including 33 different lave} 
ders, 31 thymes, 18 rosemaries, af 
41 scented geraniums. There’s also 
Bonny Doon Vineyard tasting roo) 
on the premises (the farm groy 
grapes for the winery). 10-5 dail 
2485 State 46 W; (800) 576-5288. 
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ABOVE: Bright golden nasturtiums 
and blue lobelia edge a bed of 
vegetables (including artichokes and 
Swiss chard) at Cambria Pines Lodge. 
LEFT: Planting at Leaning Pine 
Arboretum features unthirsty 
Mediterraneans—yellow-flowered 
santolina, lavenders, and purple 
Teucrium cossonii majoricum in 


foreground. 


San Luis Obispo 

Leaning Pine Arboretum. This 5- 
acre display garden on the Cal Poly 
San Luis Obispo campus is devoted 
to plants from the world’s Mediter- 
ranean climates, including Cal- 
ifornia, South Africa, southwest 
Australia, New Zealand, and the 





Mediterranean basin. And, since 
early spring is the most floriferous 
time for these areas, this is Leaning 
Pine’s glory period. 8—5 Mon-Fri, 
9-5 Sat; free. Building 48 on Via 
Carta, Cal Poly San Luis Obispo; 


(805) 756-2279. @ 
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Full bush with masses of 
blooms. Easy care with 
no-fuss pruning. Quick repe 
blooming from Spring to Fall 
Available at leading 
garden centers co 
this spring! 















ROBIN CUSHMAN; BELOW: BOB WIGAND 
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Tangy 
tomatillos 


Grow the main ingredient 
in salsa verde 


By Sharon Cohoon 


omatillos—those fruits that 

look like green cherry toma- 

toes wrapped in parchment— 
may be the most trouble-free sum- 
mer crop to grow in this whole 
hemisphere. Renee Shepherd, owner 
of Renee’s Garden Seeds, has been 
growing them in Northern California 
for more than 20 years. She has 
never seen a tomatillo plant suffer 


from fusarium or verticillium wilt, 


vo soil-borne fungus diseases that 

fect tomatoes and other members 
ne Solanaceae family. Nor are 

umatillos bothered by insect pests. 


ne most common use for tomatil- 
viexican-style salsa verde. 
herd’s Roasted Tomatillo 


Salsa above: Spoon it over tacos, 


enchiladas, and huevos rancheros, 
or try it with grilled chicken or fish. 


Planting and care 

Tomatillos will grow in any climate. 
The plants set flowers earlier than 
tomatoes, and the fruits can be 
harvested sooner (they are usually 
picked while still green and tart). 
If you live in a mild climate, sow 
tomatillo seeds directly in the 
ground once all danger of frost is 
past. If you live in an area with a 
short growing season, start seeds in- 
doors, then set out transplants at the 
same time you would set out tomato 
seedlings. Cage or stake plants or 








Roasted Tomatillo Salsa. 
PREP AND COOK TIME: About 20 minutes. 
NOTES: This green salsa from Renee ; 
Shepherd makes an excellent dip or a 
topping for grilled chicken or fish. 
MAKES: About 11% cups 


1 pound tomatillos (about 8, each 
2 in. wide) 


1 fresh serrano chili ('% oz.) 


V4 teaspoon chopped garlic 


ee 


1 or 2 green onions, rinsed, ends 


trimmed, and chopped é r. 
alt 
1 tablespoon lime juice in 
1 tablespoon chopped fresh cilantro el 


Salt and pepper econ 


Simenost 3 
nN g 
ur ch 
ak! | 
ne 
Ewin 
fe cll 
icin 


1. Remove and discard husks from tomatil- | 
los; rinse tomatillos. Rinse chili; remove and 













discard stem. Place tomatillos and chili in a 
9-inch square baking pan and broil 4 inches 
from heat, turning as needed, until browned 





well on all sides, 12 to 15 minutes total for 


a lg | 
nest 
ming 


tomatillos and 6 to 8 minutes for chili. i, 
Remove vegetables as done. fr 









2. In a food processor or blender, whirl "3 Nt 
tomatillos, chili, garlic, green onions, and Wixi 
lime juice, pulsing just until mixture is a 
coarsely chopped; do not overprocess. Sti c. 


in cilantro, then salt and pepper to taste. 


Per tablespoon: 7.5 cal., 24% (1.8 cal.) from fat; 
0.2 g protein; 0.2 g fat (0 g sat.); 1.4 g carbo 
(0.4 g fiber); 0.4 mg sodium; 0 mg chol. 


train them on a trellis if garden spac) 
is scarce. Initially, tomatillos look like 
little green paper lanterns. Harve: 
them when the fruit fills the husk 
is still firm and green. Don’t remove 
the husks until you’re ready to 1S¢ 


the refrigerator up to a month. Th 
also freeze well. 


Seed sources | 
Tomatillo seeds packaged by Rene e's) 
Garden Seeds (888/880-7228 ¢ 
www.reneesgarden.com) are sold at 
many nurseries and online. Yol 
can also order seeds from Nicho 
Garden Nursery (800/422-3985 ¢ 
www.nicholsgardennursery.com). # 
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aka nat geile» 


ur gardening imagination could put real 
sh into your hands! Just plant a con- 
mer garden and enter the fourth annual 
persoil® container planting contest. 
nyone can enter to win a °5,000 garden 
ter gift certificate. Plus, there are eight 
her chances to win prizes. And, all winning 
© Bitries will be posted on the Sunset Web site. 


he contestant that can show Supersoil 

© most artistic container garden will win 
65,000 gift certificate at the garden center 
jyour choice that retails Supersoil® 
rands! Three lucky second-place 
inners will receive a beautiful Sunvet- 

2 psigned planter bench! And five third- 
lace winners will go home with a com- 
jete collection of award-winning Sunset 
uwdening books. Looking for inspiration? 
ust log on to www.sunset.com/go/ 
ontest.html and check out photos of the 
‘inning container gardens from*our 

001 contest. 


Ine hint — beauty is the key to success. 

r judges will be looking for the container 
. with a beautiful pot and plantings 
nat demonstrate the most visually appeal- 
hg combination of color, form, and tex- 
ure. Make sure that the container works 
vell with the plantings in terms of size, 
thape and color. And it’s best to select 
plants that have same needs for water and 


mun or shade exposure. 


fo enter your container garden, just send 
s a photograph of your container and a 
prief description of the plants, along with 
our name, address, and daytime phone & tt a 
by August 30, 2002. Or visit Yi E 
ww.sunset.com and 
www.supersoil.com for more 
information. We look for- 


Ward to hearing from you! 
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CADILLAC CTS 


Precision steering. Advanced handling. High-performance braking. 





* 


The beauty of control. Starting at $29,990. As shown $33,490 

















A winding path 
faareUdo Christine 
Moore’s garden 
seem larger. 
BELOW: Adining 
patio fits snugly 


in a corner. 


Thinking small 


In a tiny garden, every detail matters 


By Sharon Cohoon # Photographs by Steven Gunther 


Small rooms or dwellings discipline 
the mind, large ones weaken it. 
—Leonardo da Vinci, Notebooks 
f you have a huge backyard, da 
Vinci might argue, it’s possible to 
approach landscaping casually— 
you have the latitude to absorb a few 
mistakes. If your garden is as small as 
Christine Moore’s Los Angeles gar- 


i 
den, though, you can’t afford that fw) 


ury. Step through her French dooi’ 
and out onto her steps, and neat! 
every inch of her backyard is immed) 
ately visible—all 590 square feet of i) 
There is no room for error, no hidin| 
place for clutter. 

Faced with a situation like this) 


you could bemoan your lot. Or yo! 





tT’s Not THE View 
So MucH As THE Vision. 
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Beyond expected. Where possibilities are wide open. Trex’ Easy Care JARs 


Decking. No sealing. No splinters. No limits. Visit www.trex.com or a tie rex 


give us a call at 1-800-BUY-TREX ext.492 for a book full of inspiration. al The DECK of a Lifetime: 
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1} vacation for a value of up to $14,000 OR receive 








 Raneyffe 


Call 1-888-332-4095 or log onto 


FancyFeast.com for your chance to 





wina luxury trip for two to one of the 
following world-class cities: 
Paris, France 
Venice, Italy 
Malibu, California 
Aspen, Colorado 
Greek Isles, Greece 
And as a special silt, Fancy Feast 
will donate 5 cents* for every can 
purchased during the months 
of Kebruary-April to the 


American Humane Association. 


*up to $20,000 





NO PURCHASE NECESSARY. PURCHASE WILL NOT INCREASE YOUR 
CHANCE OF WINNING. Sweepstakes open to US residents (excluding Puerto 
Rico) and will be construed according to U.S. law. Sweepstakes begins at 
12:01 a.m. EST on 2/3/02 and ends 11:59 p.m. EST on & 
three ways to enter: 1) Log onto www.FancyFeast.com between 12:01 a.m 
EST on 2 2 and 11:59 p.m. EST on 8/30/02 and follow on-screen 
instructions. In case of dispute as to identity of winner, entry will be de 









02. There are 











clared 
made by the registered user (meeting eligibility criteria) of the e-mail account 
and if a prize is won, will be awarded to the registered user 


complete address and phone number on an ¢ 
5 





2) Print your name 
fficial mail-in entry form or a 
separate >” card and mail in an envelope to: “Fancy Feast 20th Anniversary 
Sweepstakes” PO Box 1817, Young America, MN 55594-1817. 3) Call 1-888 
332-4095 to enter by phone. Entries must be received by and game ends 11:59 
pm EST 8/30/02. Limit one entry per person per day. Not responsible for lost 
stolen, illegible, incomplete, post age due, misdirected or late mail entries. No 
mechanical reproductions of official entry form or 3°x 5° card permitted. Ali 
entries become the property of Friskies. Prizes: One ) Grand Prize Winner 
will have the choice of receiving a luxury trip for two to one of five international 
cities: Aspen, CO; Malibu, CA; Paris, France; Venice, Italy; or the Greek Isles 
Greece. Trip include 





"™ 








round tnp, coach air travel from airport nearest winner's 
home to closest airport of chosen city, transportation to/from airport, 8 days 
7 nights hotel accommodations (one room, double occupancy), hotel taxes, 
departure taxes and $5,000 spending money OR winner can create a luxury 
cash in the amount of 
$14,000. (ARV: up to $14,000). Travel must be completed by 3/31/03. Travel 
restnctions and blackouts may apply. If winner is unable to use the grand prize 
during the time period specified and as agreed to, prize will be forfeited and 
another winner will be chosen. Expenses not specifically stated are the sole 
winner. Twenty (20) first prize winners 

11 FANCY FEAST canned cat food (Based on an average 
pan) (336 coupons each good for one 24-can case) (ARV 
$ 4,274.00). Two hundred (200) second prize winners will each rec eive a 
Fancy Feast commemorative anniversary picture frame (ARV: $25.00). Odds of 
winning depend upon the No cash 
be permitted and prizes are non-refundable and 
ole discretion of sponsor. Odds of winning depend 
of eligible entries 


responsibility of the will each receive a 
lifetime supply 


14 year life 


number of eligible entnes received 
substitutions for prizes w 





non-transferable except ¢ 





upon the number received, Friskies reserves the right to 








substitute pnze of equal or greater value. Limit one prize per household or 
addre: Federal, st and local taxes are the sole responsibility of the winner 
Ninners will be selected in a random drawing on or about 9/20/02, from among 
tries received. Winne ill be notified by mail on or about 9/27/02 

achable or does not make direct contact with sponsor by 





1¢ t will be forfeited in its entirety and another winner may be 
chosen. By entering the Sweepstakes, entrants accept and agree to these rules 
and the decision of the judges, which shall be final. Winners and their 


companion(s) will be required to sign a Winner's Agreement and Release and 
return it within 14 days of receipt or prize will be forfeited in its entirety and 

















another winner will be selected. Return of any prize or notification as 
nde rable will result in disqualification and an alterr winner may be 
iting an entry, a winner agrees to allow use of his or her 

ph jraph for advertising this or similar promotions, including 

t initial on the web site, without comp: ation, unless 





responsibility for computer syste 


m, phone 
gram malfunctions or other errors/failures 





si or network connection 
liscre it incel or suspend this 
st AU é 1 Sponsor's control 
diy proper pl ol the sweepstakes. Sponsor is not 


try information whether caused by 


























equit )f programming associated with or 

1 r by an hnical or huma rrors, which may 
veepstake or rese| the 

jisq fividu finds to Se tampering with 
ra jar f te or to be acting in 
t pe all legal residents of the 

\ xcept employees and the 

aii ubsidiaries, promotion 

Friskt tCa their affiliated companies 
I ye jot responsible for. and shall 
nner aga a laity injuries, tc Ss or 

mM acceptance }, MISUSE, Possession, or 
oderal, state and local laws. Void where 


» winners list, print your name 

Fancy Feast 
O Box 3350, Young America, 
10/11/02. All Rights Reserved 


d Bivd., Glendale, CA 91203. 


arid rail itin an envelope t 



























A tiled bench for two (top) and a fountain pool, both surrounded 


with foliage, are just big enough to make a splash. 


could do what Moore did and em- 
brace its limitations. Sure, a small 
garden has built-in restrictions, but 
there are also rewards. 

Small makes it possible—as well as 
necessary—to think out every inch 
and detail. Which is just what Moore 
did. With research, planning, and 
care, she managed to squeeze into 
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e. 
i 
Hl 
r 
i 
her minigarden three seating areas 
dining alcove, and a small water fé 


ture, not to mention a rich asso) 
ment of plants and a wealth of chart) 
Walking into this little polished spa’ 
is like opening a locket and finding 


miniature landscape inside. Sma) 


Sa 


yes, but perfect in every detail. 
(Continued on page 9 
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You are cordially invited to join us 








in celebrating twenty years 





of uncompromising taste. 








Please RSVP to Fancy 


ae ae 
a chance to win a luxury trip 


Feast.com 


for two to your choice of one of five 


world-class cities and other elegant prizes 











Sweepstakes ends 8/30/2002. No purchase necessary. 


cy [ See opposite page for complete sweepstakes rules and ways to enter. 
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Celebrating 20 years of g00d taste. 














Monrovia’s \ 


viated Rules. NO PURCHASE NECESSARY, Void where prohibited. Sweepstakes open to legal residents of California, age 18 years and over Sweepstakes begins 3/15/02 and en Ss 
| Rules available ai select gerden center locations. All entries must be handwritten; mechanical reproductions of entries void. Limit one entry per person per visit. All righ 








~ 
we 
aa 


(n~ 


of the\XJest 


a 





Collection” 
from 


acd 
















All you have to do is enter Monrovia's Aloha Sweepstakes. If you are 
grand prize winner, you and three companions will enjoy a five-night stay ie. 
luxurious Hanalei Bay Resort in Princeville, Hawaii. (Airfare and spending 
included.) There are lots of other great prizes too. To enter, simply visit ont 
garden centers listed on the opposite page and fill out an entry form. 

Of course, while you're there, be sure to look for the beautiful Sunset Bi 
West" Collection of plants. They’re specially selected for western gardens 





editors of Sunset Magazine. And like all Monrovia plants, they've been grow nin 
living soil, making them healthier, hardier, more beautiful plants. For m 
about the Sunset Best of the West Collection, visit monrovia.com or sunset.col ; 

So enter Monrovia’s = 
Aloha Sweepstakes today, and Wd r A | 
you could be planting your- SA NOl ROV l | 
self in Hawaii this spring. 





stermine your likes, down to the 
iculars. Moore knew she wanted a 
editerranean-style garden compatible 
ih both her Spanish-style stucco home 
d its Mexican folk art-inspired interior. 
she didn’t stop there. She read books, 
sited gardens, took notes, shot pictures, 
id kept track of it all in files organized by 
ategory until specific ideas emerged. The 
ick steps with broken tile inserts and 
atching bench, for instance, were in- 
Dired by a similar idea from the historic 
damson House in Malibu, California. 










evote a large portion of the prop- 
to hardscape. It’s irksome, but the 
pality is that the smaller the garden, the 
eater the ratio of hardscape to greenery. 
Ortunately, avid horticulturist though she 

5, Moore knew from the start that if she 
idn’t include room for people as well as 
ants, she wouldn’t have a garden. 


ry it out on paper. Once Moore knew 
at she wanted to include—a dining al- 
Ove, a water feature, and several places for 
juests to sit—the challenge was figuring out 
ow to fit it all in. She measured the yard, 
drew it to scale, covered the sheet with vel- 
im, and tried out designs until she came up 
ith a configuration that pleased her. With 
his sketch and photos from her files, Moore 
as able to give clear instructions to the 
ew she hired to install the garden. 


undulge in premium materials where 

they'll count. Moore opted for top-grade 
aterials in select places. The Salmon Bay 

pebbles used in the pathway are a good ex- 


planning a small garden 


A gallery 
of potted 
plants 
softens a 
terrace 
made of 
salvaged 
bricks. 





ample. Moore chose this material over less 
expensive pea gravel because a pathway in 
a garden as small and narrow as hers— 
basically 10 feet deep by 50 feet across— 
was too prominent not to be decorative. 
Because they're so visible, the tiles in the 
garden, even the ones destined to be 
broken up, were also first-rate pieces. 


e Offset indulgences with savings 


elsewhere. Moore saved money by not 
installing a sprinkler system. Because the 
yard is small and filled with plants that 
have low water needs, irrigating by hand 
isn’t an onerous task, she says. All her out- 
door furniture pieces were finds from swap 
meets. Most of the bricks, rescued from a 
house that had lost a fireplace from earth- 
quake damage, were free. 


e Keep the color scheme restrained 


and flower and foliage size in 
scale. When dealing with a small space, 
Moore realized, you have to simplify. She 
chose a strong color, red orange, as her 
main motif. But she used it judiciously, se- 
lecting primarily small-flowered plants like 
Cuphea ignea, the cigar plant. The few 
other colors she used—yellow, chartreuse, 
bronze—were harmonious, not contrasting. 


e Use vertical space. Moore's garden is 


full of climbers like Pyrostegia venusta and 
‘Royal Sunset’ rose. There’s room for a 
sweetshade, two Euphorbia cotinifolia 
trees, and a pomegranate tree. And the 
fence that encloses her garden is orna- 
mental in its own right. 
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MONROVIA 


To help simplify all the 
plant choices that are avail- 
able, Sunset and Monrovia 

have come together to 

create a collection of 
plants that thrive in the 
diverse Western climates. 
You can’t beat the knowl- 
edge and experience of | 

Sunset and Monrovia. | 

| 





Look for the Sunset Best 
of the West Collection at 
your local nursery. 


For the garden center nearest 
you, call 1-888-Plant It 
or visit www.monrovia.com 
or www.sunset.com 
AOL Keyword: Sunset 


Sunset 
MONROVIA 








The Sunset Best of the West Collection” is 
a trademark of Sunset Publishing Corporation | 
Used under license 





1) Of Santa Barbara, find superb food, 
charming small towns—and some grand wines 





By Matthew Jaffe 
Photographs by Catherine Karnow 


ear the baptismal font at Old Mission 

Santa Inés, a small landscape paint- 

ing portrays a valley that looks much 
as the Santa Ynez Valley would have when this 
mission was built some 200 years ago. Lines 
of mountains drop down to rolling foothills. 
A bright sun lights a river shimmering gold. 
The painting seems to mirror the classic Cali- 
fornia landscape that endures in this valley 
just over the mountains from Santa Barbara. 
Or, to a modern visitor, it could easily be a 
wine label, invoking as it does a valley that has 


become one of the world’s top wine regions. 


Today, the Santa Ynez Valley produces a 
diverse range of superb varietal wines, in- 
cluding Pinot Noir, Chardonnay, and Syrah. 
With the wines have come other sophisticated 
pleasures. Once mainly ranch country, the 
valley now supports some great restaurants 
and charming country inns. Yet it hasn’t for- 
gotten its cowboy past. 

The tasting room experience here remains 
relaxed, where winemakers often do the 


Scenes from 
Santa Ynez 
(clockwise): 
riding at 
Alisal Guest 
Ranch; 
Brittany and 
Ashley Rice 
of Sunstone 
Vineyards 
and Winery; 
view from 
Foxen 
Canyon 
Road. 
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Farmers told » 
me that Grande’ 
just wouldnt) 
grow here? | 
— Richard Sanford ~ 


| 


- 


Rustic but elegant Ballard Inn (top left) glows against a Santa Ynez Valley dusk. It’s casual Friday for vineyard scarecrow 


(bottom left). Richard Sanford is renowned for his independent spirit—and his wonderful wines. Wine lovers sample small 


production wines (facing page) at Daniel Gehrs tasting room in Los Olivos. 


pouring and are eager to talk with you about the basics 
of Santa Barbara County’s varietals or the latest Syrah 
clones. And when you have enjoyed your wine, there is al- 
ways the country itself. In spring, the hills shine an almost 
Irish green; patches of California poppies glow brilliant 
yellow orange. Above the hills rise high purple moun- 
tains; below, the valley’s undulating contours are outlined 
by the white fences of horse farms and rows of vineyard 
grapes. Small towns—Los Olivos, Ballard, Solvang, Santa 
Ynez—retain a powerful, unhurried charm. 

“The draw of this place is its simplicity,” says Jim Fiolek, 
vice president of Zaca Mesa Winery, as he looks out at the 
lengthening shadows of the oak trees. “You get one harvest 
a year, and you’re inexorably moved into that rhythm. 


There’s an expansion of time here. It’s just a great place to 


atch a day go by.” 
urai-porn wine country 
ne grape cultivation has a long history in the 


Santa Ynez Valley, dating back to the sacramen- 


tal wines of the Mission era. But the region’s 


emaking success began only in 1964, when 


a vineyard was planted near the current site of the By) 
Vineyard & Winery. Farmers and ranchers continu) 
to experiment with grapes; then, in the early 197) 
winemaker Pierre Lafond planted 65 acres north of |) 
Santa Ynez River for his Santa Barbara winery. A 
Richard Sanford and Michael Benedict planted a Pit) 
Noir vineyard nearby with the intent of making their oO. 
wine rather than selling their crop to outside wineries. | 

Today one of the valley’s best-known wine figures, S| 
ford arrived here after serving in Vietnam. To speed I 


reacclimation, he wanted to work on the land, combininj} 


longtime interest in wine with his background as a geog 
phy major from the University of California at Berkeley. 


looking at the climatic and soil studies data, he determin} 
that conditions were ideal in northern Santa Barba) 


County for wine production. 


Not that everyone in the valley agreed with him. “Fari} 


ers told me that grapes just wouldn’t grow here,” he recal 


Those farmers were wrong. Santa Barbara Coun) 
proved well suited to a wide range of grape varieties—} 
large part because the county’s valleys tend to run in ¢ 


east-west direction. During summer, for every mile travele 


| 


a sip of santa ynez 


Stellar wines from a maverick region 


By Karen MacNeil-Fife 


@ Santa Ynez winemakers aren't afraid to go out on the edge to give us delicious wines. | 


could almost taste the excitement recently, as | worked my way through some 120—an 


effort that revealed some stellar bottles (and there are many more | didn’t have the chance 


to try): sensational Syrahs and Pinot Noirs, as well as exciting unusual wines, such as 


Albarino, Cortese, and Tempranillo, all of which, while new here, are classics in Europe. 


However, as with all relatively new (and creatively inclined) wine regions, Santa Barbara 


County is still on the front end of the learning curve, so the wines occasionally play out 


that nursery rhyme “When they're good they’re very, very good, but when they’re bad....” 


Many of the Chardonnays, especially, are over-oaked and too sweet for my taste. 


This quality range makes it hard to characterize the wines in 200 words or so. But if 


Dustin Hoffman had been a young Santa Barbara County winemaker in The Graduate, Mr. 


Robinson surely would have whispered these two in his ear: “Syrah” and “Pinot Noir.” 


PY. 4.2.5 





Whites 

Brander “au Naturel” Sauvignon 
Blanc 2000 (Santa Ynez Valley), $30. 
This Sauvignon Blanc is not exactly a 
steal, but it’s one of the most interesting 
and exotic Sauvignon Blancs in Califor- 
nia. The wine is an explosion of green 
things: pea shoots, green tea, arugula, 
lime, green figs, green pepper—you 
name it. Sassy and sensational. 

Byron “Sierra Madre Vineyard” 
Chardonnay 1998 (Santa Maria Valley), 
$35. In trying to make a rich, dense 
Chardonnay, it’s easy to go overboard and 
end up with something that tastes like 
sugary candy topped with oak sauce. Not 
this one, however—an elegant, opulent 
Chardonnay with a beautiful streak of limey 
acidity running up through the middle. 








Lafond “Northside” 2000 
(Santa Ynez Valley), $12. 
Here's the steal of the 
group—a fascinating, re- 
freshing blend of Sauvignon 
Blanc and Riesling. Histori- 
Cally, these two varieties 
have rarely been blended, 
but this wine’s a charmer, 
with Riesling’s peachy, floral 
crispness and Sauvignon 
Blanc’s fresh, herbal edge. 
Got crab cakes? 

Mosby Cortese 2000 
(Santa Barbara County), 
$14. Cortese is the highly 
regarded grape behind the well-known 
Italian wine Gavi. Mosby specializes in 
fascinating Italian varieties and does an 
amazingly good job with them. This wine 
is gorgeously aromatic, fresh, and 
clean—just the ticket for salads and other 
light dishes. (For a great steak wine, try 
Mosby’s powerfully tannic Teroldego.) 
Verdad “Ibarra- Young Vineyard” White 
Wine 2000 (Santa Ynez Valley), $16. Ver- 
dad means “truth” in Spanish, but maybe 
it ought to mean “excitement,” because 
this wine promises to usher in more white 
wines based on Spanish varieties (a com- 
pletely new trend in California). Made from 
Albarino, it’s modeled on the fresh, zingy 
Albarinos of northwestern Spain—and it’s 
a success, with a wonderful light nuttiness 
and a splash of ginger. 


Reds 


Buttonwood Cabernet Franc 1998 
(Santa Ynez Valley), $18. This sleek wine 
is a great bet at a great price, with all the 
classic Cabernet Franc flavors and aro- 
mas—violets, leather, blackberry, and cas- 
sis. Perfect for a roast or grilled steak. 
Hartley Ostini Hitching Post “High- 
liner” Pinot Noir 1998 (Santa Barbara 
County), $50. My favorite Santa Barbara 
Pinot Noir; burgundy lovers will go mad 
over it. The very complex nose (earth, 
damp moss, licorice) leads to ravishingly 
rich, sweet, spicy flavors. 
LinCourt Syrah 2000 (Santa Barbara 
County), $20. In a word: dramatic. Lus- 
cious dark flavors of bitter chocolate, 
espresso, licorice, and blackberry are 
swirled together with hints of spice and 
vanilla. Try this with lamb or duck. 
Melville Estate “Clone 115 Indigene” 
Pinot Noir 2000 (Santa Ynez Valley), $35. 
Don’t look for subtlety (or burgundian re- 
semblance) here. This is a pedal-to-the- 
floor, juicy Pinot Noir with loads of ripe fruit 
draped in vanilla and oak flavors. 
Qupé “Los Olivos Cuvée” Rhone 
Blend 1999 (Santa Barbara County), 
$20. This delicious blend of Syrah, 
Mourvedre, and Grenache shows off 
Qupeé’s expertise with Rhone varietals. 
The wine is evocative of southern France 
(all those earthy, gamy flavors), with a lip- 
smacking core of berry flavors. 
Santa Barbara Winery Syrah 1999 
(Santa Ynez Valley), $22. Imagine an en- 
chanted forest that smells like rich, damp 
earth, lavender, and herbs, and you come 
close to this Syrah’s enticing aroma. The 
blackberry pie flavors are irresistible too. 
Zaca Mesa “B® (Black Bear Block)” 
Syrah 1998 (Santa Barbara County), $45. 
A sip conjures visions of chocolate- 
espresso cake topped with whipped 
cream—hedonism in a bottle. Love thick, 
syrupy wines? This one’s for you. 

Look for more wines at www.sunset. 
con/travel/sywine.ntml. 
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inland from the ocean, the temper- 
ature rises 1°. But warm inland 
weather also pulls in coastal fog. That 
means that the more westerly stretches 
of the wine region can support cool- 
temperature grapes, such as Pinot 
Noir and Chardonnay, while a rela- 
tively short distance away, the eastern 
edges of the valleys nurture grapes 
that demand warm days and cool 
nights—Cabernet Sauvignon, Syrah, 
and Merlot. 

In 1976, 


success with their Pinot Noir. ‘ 


Sanford and his partner achieved remarkable 
‘To have produced a wine 
that was significant in the world of Pinot Noir was ex- 
tremely satisfying,” Sanford says. The Sanford & Benedict 
Pinot Noir became the first cult wine made in the county 
and was much sought after by collectors. 

Today the Santa Ynez Valley (and two adjoining appel- 
lations, the Santa Maria Valley and the Santa Rita Hills) 
contain 60 wineries that generate more than $360 million 
in revenue. The region’s reputation rests with its winemak- 
ers’ focus on quality rather than high production. “Some of 
our big wineries are boutique wineries. So I guess we’re 
almost a garage winery,” says David Thompson, co-owner 
of Bedford Thompson Winery & Vineyard, which produces 
»,000 cases per year in the Los Alamos Valley. 


Where passion and vision meet 
t of the region’s winemakers arrived here 
when it was still a viticultural frontier. They 
found more freedom than they might have in 
more established regions. Personal vision and passion 
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The valley’s quiet side (clockw} R 


‘ Bi 
\ At Old Mission Santa Inés you, 
| find a tranquil fountain and 
Capuchin Franciscans Robert be 


Barbato and Steve Tetreault; aj 
Alisal Guest Ranch, guests Caf 
try their luck fishing in its lake. #0 


became engrained in the IW i 
wine culture. | 
Richard Sanford is devoted 
Taoism and to organic farm) 
At his La Rinconada Vineyard, the spring water used | 
the vineyards pours out of the mouth of a statue of F) \ 
chus, the wine god, then flows over a yin-yang symbol I Ee 
fore reaching the grapes. Now Sanford is constructin 
winery facility using handmade adobe bricks, local sto}. 
and old-growth Douglas fir salvaged from a pair of Noip. t 
west sawmills. The winery features an elaborate lift 
tem intended to limit the bruising of the relatively thy q 
skinned Pinot Noir grapes during the production proce), 
Jim Clendenen, of Au Bon Climat winery, has a notaj, 
different style: He riffs on wines like a jazz musician, mi} 
aging to be both free-form and focused at the same tin) 
The labels on Au Bon Climat’s acclaimed Pinot Noir al 
Chardonnay hint at Clendenen’s irreverent approach, |} . 
ferring to him not as winemaker but as “Mind Behind.” 
Clendenen began his winemaking career volunteeri}) 
on a bottle line in the mid-1970s. He says that when 
and a partner began making wines, they “were woefu 
underequipped even for home winemakers. But from t)), 
total enthusiasts working blind, it became a business.” |), 
Today Clendenen believes that the success of t 
region’s wines depends on its winemakers’ maveril), 












storical flavor of the Santa Ynez Valley 
ore to do with ranches and cowboys, 
and potatoes, than with upscale wine 
cuisine. But the former tradition and 
tter trend are surprisingly compatible, 
| handful of chefs are proving it. Their 
ach—local ingredients in season, often 
pd to wine with a simple sauce—has 
sd a cuisine with a distinctly Santa Ynez 
in effect doing with foods what the area’s 

akers are doing with grapes. They're 

“making this a great place for food and 

as Jeff Nichols, of the former exciting 
vers Restaurant, puts it. (He and his 


) 


| 
ler, Matt, have a new restaurant in the 
Ss.) Here (and on pages 105 and 107) are 
iS from three other talented valley chefs. 










Bosciutto and Poached 

Egg Sandwiches with 

| ustard-Wine Sauce 
SANTA YNEZ INN 

her beautiful breakfast entrées, executive 

Johanna Trujillo makes dining elsewhere 

E valley almost unnecessary for guests of 

Santa Ynez Inn. 


P AND COOK TIME: About 40 minutes 
Es: The mustard butter and mustard- 
sauce (steps 1 and 2) can be made up to 
ahead; cover each and chill. Warm 
€ over low heat or reheat in a microwave 
at full power (100%), stirring occasionally, 
se. Garnish sandwiches with fresh chive 


Es: 4 servings 

3 tablespoons butter or margarine, at 
room temperature 

2 tablespoons Dijon mustard 

2 cup dry white wine 

4 Cup minced shallots 

1 cup whipping cream 
Salt and pepper 

8 large eggs 

4 thick slices (about 2 oz. each) challah 


4 ounces Appenzell or gruyere cheese, 
thinly sliced 


taste of Santa Ynez 


pes for some of our favorite dishes, to bring the wine country to your house 


4 ounces thinly sliced prosciutto 


4 ounces salad mix (about 2 qts.), 
rinsed and crisped 


1. In a small bowl, with a fork, blend butter 
and 1 tablespoon mustard. 

2. Combine wine and shallots in a 1'/2- to 2- 
quart pan; stir often over medium-high heat 
until liquid is almost evaporated, 5 to 6 
minutes. Whisk in cream and remaining 1 
tablespoon mustard. Simmer, stirring often, 
until sauce is reduced to 1 cup and is thick 
enough to coat spoon in a velvety layer, 8 to 
10 minutes. Add salt and pepper to taste. 

3. Meanwhile, in a 5- to 6-quart pan over high 
heat, bring 4 inches of water to a boil. With a 
slotted spoon, immerse each whole egg in 
water for 10 seconds. Lift out. Pour out all but 
1 inch water; reduce neat so bubbles on pan 
bottom pop to the surface only occasionally. 

4. Spread 1'/2 teaspoons mustard butter on 
one side of each slice of bread. Lay, buttered 
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a Schneider e« Photographs by James Carrier ¢ Food styling by Basil Friedman 





side down, on a griddle or in two 10- to 12- 
inch frying pans over medium-high heat; 
spread remaining butter mixture over tops of 
slices. When bottoms are lightly browned, in 
about 3 minutes, turn slices over. Top equally 
with cheese. Reduce heat to medium. 

5. One at atime, crack eggs and, holding close 
to surface of water, break open and let egg 
slide in. Cook to desired doneness (poke with a 
spoon to check), 4 minutes for soft yolks. 

6. When cheese on sandwiches begins to 
melt, in 2 to 3 minutes, top with prosciutto; 
cook until warm, about 2 minutes. 

7. Mound salad mix on plates. Transfer a 
sandwich to each mound. With a slotted 
spoon, lift poached eggs from water and set 
two on each sandwich. Ladle mustard-wine 
sauce over eggs. Serve immediately, adding 
more salt and pepper to taste. 

Per sandwich: 768 cal., 63% (486 cal.) from fat; 

36 g protein; 54 g fat (27 g sat.); 33 g carbo 

(1.7 g fiber); 1,321 mg sodium; 598 mg chol. 
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streak, freedom from established orthodoxies, du 
and willingness to reject techniques that may _, ok es 3 : ey , * mee 
work elsewhere but don’t match this area’s #73 ‘ ) 
conditions. “The promise of 25 years ago has 
been fulfilled more than I could ever imagine,” 
he says. “Now we’re a few years into the sec- 
ond generation, and things are already much 
more interesting.” 


The valley beyond the vineyards 
eparated by only a few miles, Santa Ynez i : 
Valley’s towns hold onto their own Ls ee ea. e 
distinctive personalities. With a 1918 | . 

flagpole standing in the middle of the main 

street, Los Olivos combines a small-town feel 

with hints of sophistication coming from its § sa i, | oe | Db m 
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Wrangler-poet Jake Copass (above) fell in love with tl} 
im (dl) 


galleries and tasting rooms. No- valley 50 years ago. Guests relax in the Alisal library 


table for its red one-room school- (above left). Signs direct on Foxen Canyon Road. 
house, Ballard remains little 
more than a village. Solvang, dates back to Spanish land grants) still run cattle. } 

Alisal Guest Ranch wrangler and cowboy poet Ja 
Copass, 82, is a link to an earlier era of ranching}: 
the area. Copass has the plainspoken wisdom | h 
Western legend (“As long as you work for nothit} 
you'll always have a job”) and is one of the mj 
beloved characters in the Santa Ynez Valley. 

Copass first visited Alisal Guest Ranch more thi} 


50 years ago. A native of Texas, he was shocked watt 


founded by Danish immigrants, 
creates an improbable tableau of 
windmills poking above the walls 
of the Spanish mission that has 
stood here since 1817. And the 
Western look of Santa Ynez is a 
reminder that long before the 


wineries’ arrival, this was ranch 





and cattle country he saw the valley. “Green grass in winter?” he says. | 
he area’s enduring Western had never seen that before. So I decided to stay. Tt} 
character limits the preciousness was real cowboy country back then.” } 


that infects some wine regions. Even now, a cattle auc- Copass bought and sold cattle up and down the dll 7 
ion lot Operates just off U.S. 101, and ranches (like and did occasional movie work over the decades. D}. 
‘0,000-acre Alisal Guest Ranch and Resort, whose history spite what he described as more than 100 years | 


Hed Lamb Loin with 
abernet-Mint Sauce 
d Garlic Mashed 
Potatoes 


CAFE CHARDONNAY 


ame reflects the theme of the place, 
story embodies its potential: Just 
years ago, Humberto Huizar was a 
usher in the kitchen; now he skillfully 
Nes flavors in the compositions that go 
the plates. 


















AND COOK TIME: About 12 hours, 
least 4 hours to marinate 


$s: Have the butcher bone a lamb loin 
) 2 Ib.; make sure you don’t get a ten- 
or the sirloin) and roll and tie it into a 
about 8 inches long and 21/2 inches 
You can marinate the lamb and pre- 
1€ sauce through step 3 up to 1 day 
; bring sauce to a simmer over low 
efore serving. Pour Buttonwood Farm 
y's “Trevin” Bordeaux blend to match 
abernet sauce here. 


ies: 3 to 4 servings 


; fat-trimmed lamb loin, boned, rolled, 
and tied (about 1 Ib. total; see notes) 


(i cloves garlic, peeled 


cup plus 2 tablespoon extra-virgin 
olive oil 


cup balsamic vinegar 
cup chopped shallots (about 4 oz.) 


tablespoons fresh thyme leaves or 
1 tablespoon dried thyme 


tablespoon chopped Italian parsley 
About 2 teaspoon salt 


About 4s teaspoon pepper 


cups Cabernet Sauvignon or other 
dry red wine 


cups fat-skimmed low-sodium beef 
broth 


cup (% lb.) plus 1 tablespoon butter 
or margarine 


A cup chopped fresh mint leaves 


4 pounds Yukon Gold or russet 
potatoes, peeled and cut into 
14-inch chunks 


/2 cup whipping cream 
Milk (optional) 
4inse lamb and pat dry. Chop 10 cloves of 


Ic. In an 8- by 10-inch baking dish, mix half 
“chopped garlic, ‘2 cup olive oil, vinegar, 


at . a_sip of santa ynez 


shallots, thyme, parsley, 2 teaspoon salt, and 
V4 teaspoon pepper. Add lamb and turn to 
coat. Cover and chill at least 4 hours or up to 
1 day, turning occasionally. 


2. On a 12- by 12-inch sheet of foil, mix 
remaining 20 cloves garlic with '/2 tablespoon 
Olive oil to coat; seal foil around garlic. Bake in 
a 350° regular or convection oven until cloves 
are soft when pressed, about 45 minutes, 
turning packet over halfway through baking. 


3. While garlic is baking, in a 10- to 12-inch 
frying pan over high heat, boil wine until 
reduced to 1 cup, about 10 minutes. Add 
broth and boil, stirring occasionally, until 
mixture is reduced to about 11/2 cups, about 
20 minutes. Whisk in 1 tablespoon butter, 
then stir in mint and the roasted garlic. Keep 
warm over low heat. 


4. In a 5- to 6-quart pan, combine potatoes 
and remaining chopped garlic; add water to 
cover. Bring to a boil over high heat; cover, 
reduce heat, and simmer until potatoes mash 
easily when pressed, 20 to 25 minutes. 


5. Meanwhile, heat cream with the remaining 
Ye cup butter in a microwave-safe container 
in a microwave oven at full power (100%), 
stirring at 20-second intervals, until butter 
is melted and mixture is steaming (do not 


boil), about 1'/2 minutes total. 

6. Drain potatoes and garlic. Mash with a 
potato masher or a mixer until almost 
smooth. Add cream mixture and mash to 
desired consistency; if potatoes are thicker 
than desired, add a little milk. Add salt and 
pepper to taste. Keep warm over low heat if 
necessary. 

7. While potatoes cook, lift lamb from 
marinade and drain well (discard marinade). 








Lay on a barbecue grill over a solid bed of 
medium-hot coals or medium-high heat on a 
gas grill (vou can hold your hand at grill level 
only 3 to 4 seconds); close lid on gas grill. 
Turn occasionally until lamb is browned on 
all sides and a thermometer inserted in 
center of thickest part reaches 135° for 
medium-rare (pink in the center), 20 to 25 
minutes, or until done to your liking. Transfer 
lamb to a board and let rest in a warm place 
at least 5 minutes. 

8. Mound mashed potatoes equally on 
plates. Cut and remove string from lamb; 
slice loin crosswise and fan slices over 
potatoes. Spoon sauce with garlic around 
meat and mashed potatoes. 


Per serving: 738 cal., 62% (459 cal.) from fat; 
33 g protein; 51 g fat (26 g sat.); 39 g carbo 
(3.4 g fiber); 500 mg sodium; 178 mg chol. 
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Proudly towered one-room Ballard School adds a charming touch of small-town life to an increasingly sophisticated valley. 


combined cattle experience between him and his part- 
ner, Copass finally quit the business and went to work 
full-time at the Alisal Guest Ranch in 1985. 

“We just shut it down; we couldn’t afford it,” recalls 
Copass. “I think you can kiss the cattle business good-bye 
in Santa Barbara County. The economics just don’t match 
up. And the cattle business has a little more to it than 
riding into the sunset with a beautiful lady.” 

The sight of cattle dotting distant hillsides is one of 
this region’s trademarks, however. So too are its oak 
trees: evergreen forests of coast live oaks set against 
grasslands and the gnarled silhouettes of valley and blue 
oaks, which are beginning to leaf out this time of year. 

The growth of the wine industry has raised concerns 
about the county’s oak woodlands. Vineyard acreage in 
the area has surged from about 9,500 acres in 1990 to 


almost 20,000 acres today. This increased vineyard 
planting has contributed to the loss of both oaks and 


the trees’ habitat. 


“We’re losing oak woodlands at a horrific rate in Califo: 
nia,” says Sanford. “Santa Barbara County is at a corner € 
the state where the flora officially changes from Norther} 
to Southern California. There’s a wonderful environmer 
tal interaction that takes place here. Can you imagine thi 
land with all the oak trees gone?” 

Even as change comes to the local environment, on}. 
of the Santa Ynez Valley’s important parcels is revertin), 
to a more natural state. The onetime Rancho La Lagun§, 
de San Francisco was donated by rancher Francis (Duke} 
Sedgwick to the University of California and is nov 
administered as 5,880-acre Sedgwick Reserve. The rane! 
gained a measure of fame with the publication of Edie F 
American Girl, a 1982 biography of Andy Warhol mode} 
and actress Edie Sedgwick, who grew up here. But its rea), 
value is as an environmental laboratory. ! 

Reserve director Michael Williams says that after thi 
1870s, the ranch was not grazed as heavily as man}, 
other parcels, and remnant native grasslands offer 





Rollino Veneto 
bizza Rolls from Venice) 
th Tomato-Basil Salad 
TRATTORIA GRAPPOLO 
edients and tradition get as much respect 
ine at this lively, four-year-old Italian 
ry. Wine, in fact, is the traditional ingredi- 
the excellent risottos and seafood spe- 
ies from owners Leonardo Curti and 
iele Serra. If Leonardo’s brother, Al- 
so—a former baker in the family’s home- 
of Cariati in the Calabria region of Italy— 
boking, it might even find its way into the 











a dough for crispy creations from the 
bd-burning oven. 


P AND COOK TIME: About 2 hours 


Es: Sangiovese is a great match for this 
etizer; try the Vandale 1999. 


Es: 2 rolls; about 8 appetizer servings 


j 


2 to3cups all-purpose flour 


package active dry yeast 


2 teaspoons salt 

1 onion (6 oz.), peeled and thinly 
sliced * 

3 tablespoons extra-virgin 
olive oil 


1 head radicchio (about 8 oz.), 
rinsed, cored, and thinly sliced 


Ps Cup Sangiovese or other dry 
red wine 


Salt and pepper 


8 ounces smoked or regular 
mozzarella cheese, shredded 
(about 2 cups) 


6 cups diced ('/ in.) firm-ripe 
tomatoes (about 3 Ib. total) 


—_ 


cup Slivered fresh basil leaves 


2 tablespoons minced garlic 


oO make the dough, in a large 
, sprinkle yeast over 1 cup warm 
Out 110°) water. Let stand until 
ast is softened, about 5 minutes. 
d 2/2 cups flour and the salt; beat 
fh a mixer on low speed until 
orporated, then on medium-high 
eed until dough is stretchy, about 3 
utes. 


Wf using a dough hook, beat on high 
eed until dough is smooth and 
istic, about 5 minutes. If dough is still 

, beat in more flour, 1 tablespoon 
atime. 





lf kneading by hand, scrape dough onto a 
lightly floured board. Knead until smooth, 
springy, and no longer sticky, about 10 
minutes. Add flour as necessary to prevent 
sticking. 

3. Divide dough in half and shape each half 
into a ball. Set balls on a lightly floured 
surface in a warm place and cover loosely 
with plastic wrap. Let rise until doubled in 
size, 45 minutes to 1 hour. 


4. Meanwhile, make filling: In a 10- to 12-inch 
frying pan over medium-high heat, stir onion in 
1 tablespoon olive oil often until limp and 
beginning to brown, 3 to 5 minutes. Add 
radicchio and stir often until limp and beginning 
to brown, 5 to 7 minutes. Stir in wine and cook, 
stirring occasionally, until evaporated, 10 to 12 
minutes. Add salt and pepper to taste. Let cool 
at least 20 minutes. 


5. Punch each ball of dough down and 
knead lightly to expel air. On a lightly floured 
surface, with a lightly floured rolling pin, roll 
each ball into a 10- to 11-inch round. 
Sprinkle half the mozzarella over half of each 
round, to within 1 inch of edge; top cheese 
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equally with radicchio mixture. Fold the bare 
half of each dough round over filling, aligning 
edges; pinch edges to seal. Starting at fold, 
roll each pizza into a tight log; pinch log ends 
together to seal. Transfer logs, seam down, 
to a 12- by 15-inch baking sheet, shaping 
into equal-size half-rings and spacing at 
least 3 inches apart. 

6. Bake in a 425° regular or convection oven 
until golden brown, 25 to 30 minutes. 


7. Meanwhile, make salad: |In a bowl, mix 
tomatoes, basil, garlic, and remaining 2 
tablespoons olive oil; add salt and pepper 
to taste. 


8. With two wide spatulas, transfer each 
half-ring to a rimmed board or platter, fitting 
ends together to form a complete ring. 
Using a slotted spoon, mound about 2 cups 
tomato-basil salad in the center of the ring; 
set bowl with the remaining salad alongside 
board or platter. Cut the pizza ring into 11/2- 
to 2-inch sections and serve with salad. 

Per serving: 344 cal., 34% (117 cal.) from fat; 


13 g protein; 13 g fat (5.4 g sat.); 45 g carbo 
(4.5 g fiber); 737 mg sodium; 30 mg chol. 
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unique opportunity for understand- 
ing the area’s ecology. The work 
here could help both cattle ranches 
and wine operations to work with 
the natural environment. Williams 
says one oak genetic study revealed 
that the pollen that produces 
acorns almost always comes from 
other oaks within 60 meters. That 
theory could alter current planning 
approaches, which focus on the 
number of oaks per 100 acres rather 
than tree proximity. 

Williams believes that most peo- 
ple in the wine industry are aware of 
the need to protect these trees. 
“They know how important oaks are 
to the California landscape,” he 
says. “You see oak artwork on wine 
labels and restaurant menus. The 
problem has been that some people 
cultivate right up to the base of the 
oaks’ trunks. But the habitat extends 
beyond where the oak is actually 
standing.” 

Sedgwick Reserve is a remarkably 
intact slice of old California. Yellow- 
billed magpies, their wings flashing 
black and white, swoop over mead- 
ows of purple needle grass. Cen- 
turies-old valley oaks are pock- 
marked with holes made by acorn 
woodpeckers, who stash acorns by 
the thousands in the bark. A white- 
tailed kite hovers above a slope 
marked by outcroppings of 150- 
million-year-old serpentine. And in 
the damp soil near the old ranch 
buildings that stand beneath a grove 
of California pepper trees, a puma 
has left fresh tracks. 

valley oak casts a long shadow 
ss a low rolling hill as a hint of 
the ocean rides in on a western 
breeze. And not far from the reserve, 
ne Oung leaves of the grape vines 
en from their buds, mark- 
nning of a new wine year 
il of spring in the Santa 
country. It’s a land- 
asting even when 

y so much. 
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Touring the santa Ynez Valley We 





} route 
Roasted Bean is morning gathering place for Santa Ynez locals and visitors, " 

4 ay 
@ The Santa Ynez Valley and adjacent portions of Santa Barbara County's wine country arepi 
located about 35 miles northwest of Santa Barbara and 120 miles from Los Angeles. For ant 
more information on the area, contact the Santa Barbara Conference and Visitors Bureé at 
(800/927-4688 or www.santabarbaraca.com), Solvang Conference & Visitors Bureau * th 
(800/468-6765 or www.solvangusa.com), or Santa Barbara County Vintners’ Associati a0 


i 0) 
(800/218-0881 or www.sbcountywines.com). He zt 


; 


sby 
Los Olivos Tasting Room & Wine Sho Ri 
Located just outside of town, the tasting | Hor 


WINERIES 

The Vintners’ Association puts out an ex- 
cellent free map and guide (available room is intimate and rustic. 2905 Grand, % @ 
(805) 688-7406. “yond 
Los Olivos Wine & Spirits Emporium. i 
Offers a good selection of area wines. 25 Mos 
Grand; (805) 688-4409. Mla 
WINE TOURING fo 
m@ FOXEN CANYON WINE TRAIL. Onet Mos 
the area’s most beautiful drives also takes}! 
you past some of its best wineries. The ‘iN 
begins near Los Olivos off U.S. 101 via a al 
Station Road and runs all the way up Foxe! 5) 
Canyon Road to the Santa Maria Valley, i. 
where you can either double back or retur Ni 
Via U.S. 101. Even with stops, the trail i 
makes an easy half-day trip. Here are some. 


throughout the valley); it includes many 
wineries not listed here. On April 20 and 21 
at Firestone Meadow, the association will 
hold its annual Vintners’ Festival, which 
features tastings from all of Santa Barbara 
County’s wineries. For tickets, contact the 
association (see above). 

WINE SHOPPING 

Los Olivos has the largest cluster of good 
wine shops in the valley. Try these. 

Andrew Murray Vineyards Tasting 
Room. Known for its Rhone-style wines. 
2901-A Grand Ave.; (805) 693-9644. 
Daniel Gehrs Tasting Room & Heather 
Cottage. The winery operates this tasting 
room in town. 2939 Grand; (800) 275-8138. 
Los Olivos Cafe & Wine Merchant. Ele- 
gant addition to the local tasting experience. 


of our favorites along the way. ‘he 
Curtis Winery. Handcrafted Syrahs and ‘io 
Viogniers. Affiliated with the larger Fireston?* 
Vineyard; a 1.2-mile trail links the two. 524)" 


See “Dining.” Foxen Canyon Rad.; (805) 686-8999. Hee 


Parker Winery & Vineyard. Winery 
and a large gift shop featuring coon- 
ap wine toppers. 6200 Foxen Canyon; 
688-1545. 

Mesa Winery. Beautiful grounds with 

ortment of paths and picnic spots. 

Foxen Canyon; (800) 350-7972. 

ho Sisquoc Winery. 6600 Foxen 
on; (805) 934-4332. 

. Rustic roadside shack with fine 

is and Cabernets. Closed Tue—-Wed. 

Foxen Canyon; (805) 937-4251. 

ord Thompson Winery & Vineyard. A 

and charming tasting room in an old 

jouse at combination vineyard and cat- 
h. It’s a bit off the main route (though 
so accessible from U.S. 101). 9303 
Canyon Rd.; (805) 344-2107. 

NTA RITA HILLS. This roughly 35- 
route hits only five wineries, but it takes 
nto the heart of the new Santa Rita 
appellation. With this area’s emphasis 
ooler-climate grapes, such as Chardon- 
and Pinot Noir, the drive offers a nice 
at the diversity of the Santa Barbara 


i country. From Buellton, take Santa 


2 Road west, then State 1 north to 

e 246 east. 

sby Winery & Vineyards. 9496 Santa 
4B Rd.; (800) 706-6729. 

ford Winery & Vineyards. 7250 Santa 


#a; (800) 426-9463. 


Hjoqui Falls County Park. | 


ond Winery & Vineyards. The new 
temporary-styled tasting room is among 
ost distinctive in the county. 6855 
ta Rosa; (877) 708-9463. 
ock Winery & Vineyards. One of 
most westerly in the 
nty, Babcock is considered _ 
€ among the country’s top 
all wineries. Closed Mon- 
. 5175 E. State 246; (805) 
-1455. 
lle Vineyards & Winery. 
sed Mon-Thu, 5185 E. 
te 246; (805) 735-7030. 
HER DESTINATIONS 


retty drive down Alisal Road 
Solvang leads to these 
den falls, which should be 


running nicely through spring. It's an easy 14- 
mile walk to the falls. (805) 934-6123. 

Old Mission Santa Inés. Notable for its 
original paintings and gardens, it has a beau- 
tiful view of the valley. $3. 7760 Mission Dr. 
Solvang; (805) 688-4815. 

Sedgwick Reserve. The onetime cattle 
ranch offers a number of programs for the 
public, including guided hikes and naturalist 
lectures. The wildflower bloom should be 
outstanding in April. (805) 686-7947. 
DINING 

Cafe Chardonnay. Be sure to try chef 
Humberto Huizar’s signature potato-crusted 
salmon or sesame and black pepper ahi 
tuna. 2436 Baseline Ave., Ballard; (805) 
688-7770. 

Hitching Post. In Buellton, off U.S. 101 just 
west of Solvang, Frank Ostini offers the best 
barbecued steaks in the valley—in half a 
state’s worth of valleys, for that matter— 
matched with his own (very good) wine. 406 
E, State 246; (805) 688-0676. 

Los Olivos Cafe & Wine Merchant. Two 
quests can be satisfied at once in this 
bustling establishment: one for a good lunch 
or dinner, the other for an interesting wine 
(local or non) to sip with it or pack home. 
Tom Meyer and Richard Roe, executive chef 
and sous chef, respectively, are partial to 
Italian specialties; try their chicken and 


portabella ravioli in white wine-cream sauce 
if it’s listed. 2879 Grand, Los Olivos; (805) 
688-7265. 

Roasted Bean. Popular hangout for lattes 
and the like. 3558-A Sagunto St., Santa 
Ynez; (805) 688-7194. 
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Trattoria Grappolo. Tables in the friendly 
tiled and muraled dining room are filled 
every evening with local families and horse- 
loving celebrities. 3687-C Sagunto, Santa 
Ynez; (805) 688-6899. 
Vintage Room. At the formal dining room 
of Fess Parker’s Wine Country Inn & Spa, 
executive chef Kurt Alldredge produces 
wine-inviting entrees such as a pork loin 
wrapped in bacon with sautéed chante- 
relles and sage. 2860 Grand, Los Olivos; 
(805) 688-7788. 
LODGING 
Alisal Guest Ranch and Resort. Set ona 
10,000-acre working cattle ranch, the unpre- 
tentious yet luxurious Alisal Guest Ranch of- 
fers 73 cottages and a range of activities, in- 
cluding horseback riding and fly-fishing. 
Room price includes full breakfast and din- 
ner. Weekday packages are available from 
September through mid-June. From $385; 
two-night minimum. 1054 Alisal Rd., 
Solvang; (800) 425-4725 or www.alisal.com. 
Ballard Inn. This wonderful country inn of- 
fers 15 rooms whose styles range from 
mountain rustic to vineyard-themed. The 
inn’s restaurant serves full breakfasts, which 
are included with the room price. From 
$165. 2436 Baseline, Ballard; (800) 638- 
2466 or www.ballardinn.com. 
Fess Parker's Wine Country Inn & Spa. 
The inn has a convenient location in Los 
Olivos and elegant rooms with gas fireplaces; 
rate includes a good continental breakfast. 
21 rooms from $245. 2860 Grand; (800) 
446-2455 or www.fessparker.com. 
Santa Ynez Inn. Newly built but with layers 
of Victorian finery, the inn 
brings luxury lodging to the 
town of Santa Ynez. Full 
breakfasts are included. 
From $245. 3627 Sagunto; 
(800) 643-5774 or www. 
santaynezinn.com. 


Find more about Western 

wine regions at www. 

to Los Angeles é 
M4 sunset.com. Click on 

“Travel,” then “Search.” 

On the search page, type 


“wine” in the keyword box. 
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dish storage 

Everyday dishes can serve as practical 
and hardworking display. Limiting most of 
your selection to simple, unembellished 
items will provide the opportunity to set 
off, or feature, a more decorative one— 


such as the group of patterned mugs 


shown here. 



















Simple storage ideas for creating functional | 
displays for everything from dishes to linens ; 


By Jil Peters e Photographs by James Carrier 


« Incredible calm and peace of mind come from living in a beautifully 
ganized home. Think about organizing storage as you do about exercisin 
It may be unpleasant—even painful at the time—but once you’ve don e 
you feel great. Start by purging. Get rid of any redundant or unwanti 
items and survey what is left. Few of us are blessed with more cabinets at 
closets than we can use, so inevitably there will be items you need to sto} 
out in the open. How this visible storage is handled makes the differer | 


| 


between an orderly environment and a home overrun by clutter. 
linen stack 





. 7 
“iy 4in the bath room Tie matching napkins or dishto ne 
i Buy some beautifully into sets to create well-organi : 
w bottled bath products storage that is easy to maint i 
i and replenish them When retrieving items st on ' 
with everyday supplies. beneath them, the bundles ca 7 t 
This works for everything moved without creating a m os 





| 
from lotion to mouthwash. | 


} 










A 
Bi 
i 


i 


| 
| 





HE T (yp creat 


$ 


a 


double-duty totes 
Wherever possible, tet your 


visible storage do double duty. 


Oversize tote bags for extra 
oy storage can be used as 
nobile toy boxes—easily 

icked up and tosseu in the car 


for long trips. (Pictured totes 


re from www.llbean.com.) 
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Pos rere dS PLAY 


eep it simple. The fluted, floral-patterned bowl your aunt gave 
may be one of your favorite possessions, but if every item in your 

Dlay demands attention, the overall appearance will be chaotic. 

ead, opt for everyday objects. 

sroup similar forms together. Whether it is a stack of bowls or 
le of folded towels, repetition brings balance and consistency. Stack 

all items on larger ones, such as pillowcases on folded sheets. 


e Sort by color. If you don’t have enough of one color to create a 
grouping, cluster warm or cool colors, simplifying the look. 


e Salect ntain 
* veiect contain 


oO 


rs prudently. Although transparent containers 
look great when set up in store displays, it takes discipline to keep 
them looking good. For items that are hard to keep tidy, such as office 
supplies, look for bins or baskets that will mask clutter. In the bath- 
room, opaque tumblers are effective catchalls for small items. # 
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They bloom like annuals, 
7 but Ihe on for years 


‘ hough most perennials sprint through the bloom cycle in three 
or four weeks, a few are serious marathon runners: They flower 
for months at a time, combining the staying power of annuals 

with the long-range reliability of perennials. To get these star performers 
growing in your garden, start now, when nurseries and garden centers 
have more perennials on hand than any other time of year. By late spring, 
painterly combinations of color will start to catch your eye every time you 
look out the window, and by summer you’ll discover that the long- 
flowering perennials you’ve added to the garden attract a lively array of 
birds and insects. * Which flowers will do the most for your landscape? 
There are a vast number of choices, so we’ve narrowed the list (page 115) 
to perennials that perform well throughout most of the West. Keep in 
mind, though, that hot weather can cut short the flowering season of 
many perennials, while mild summer temperatures common along the 


coast and in the high mountains can stretch out the bloom season. 


Spilling over the path in an Idaho garden, ‘Johnson’s Blue’ geranium (far left) 
is backed by pink dame’s rocket and flanked by lupines, columbines, 


delphiniums, and more. Above, from left, scabiosa, Nemesia caerulea ‘Blue 





wnat Is 


a perennial’? 


Perennials are flowering 
plants that live three years or 
more. Most are herbaceous 
(with soft or nonwoody tis- 
sue), dying to the ground in 
fall and reemerging in spring. 
But there are plenty of ex- 
ceptions. Tender perennials, 
like the Million Bells (Calibra- 
choa) pictured on page 116, 
freeze out easily, so they’re 
treated as annuals every- 
where except in the mildest 
parts of the West. Other 
perennials, like Russian 
sage, are either evergreen or 
woody enough to never die 

















NORM PLATE; ABOVE (FROM LEFT): MICHAL VENERA (2); NORMAN A. PLATE 


Bird’, and gaillardia show the range of perennial flower forms. back completely. 
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Creamy yarrow, 
barberry, and-blue 
Campanula 
persicifolia crowd ; 
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; : Sheezeweéd |: 
Planting tios 
For best performance, plant perennials in well-amended soil; 
dig the soil at least 8 inches deep (below left) and amend it 
with 2 or 3 inches of compost or well-rotted manure. Knock 
the plant from the nursery pot and loosen any coiled roots 
ter). Position plant, firming soil around it. Fertilize lightly 
times during the bloom s n and water regularly (when 
d by lack of water or nutrients, plants tend to force a 


eak bloom then stop flowering for the season). 


ee Ati Oc 





ABOVE: NORM PLATE; FROM FAR LEFT: LAUREN SPRINGER; MICHAL VENERA; E. SPENCER TOY 


THE PLANT LIST 


western all-stars 


The following perennials are grouped by peak bloom. Most grow throughout the West; some of the 


early-flowering perennials don’t bloom until summer in cooler climates. 


early flowers 
AFRICAN DAISY 

Osteospermum ecklonis ‘Laven- 
der Mist’. Midspring-fall. Foot- 
high mound of white daisies that 
fade to mauve. ZONES: 28-24. 


O. fruticosum. \Intermittent year- 
round bloom. Trailing plants 
come with white, blue, pink, pur- 
ple, or yellow blooms. ZONES: 
8-9, 12-24, H1-H2. 


AGASTACHE 

A. ‘Tutti Frutti’. Summer. Pink 
flowers favored by humming- 
birds. ZONES: 28-24. 


A. mexicana. Spring-late fall. 
Hummingbirds are attracted to 
the pink flowers. ZONES: 3-24. 


BEARD TONGUE 

Penstemon Mexicali hybrids. 
Summer. Rose and violet flowers. 
ZONES: 1-3, 10. 


P. x gloxinioides ‘Firebird’. Sum- 
mer. Scarlet flowers attract hum- 
mingbirds. ZONES: 6-9, 14-24. 


P. xg. Kissed series. Summer. 
White-throated flowers with 
bright, warm-colored lips. Needs 
good drainage. ZONES: 6-9, 
14-24. 


P. heterophyllus ‘Margarita BOP’. 
Spring-early summer. Electric 
blue flowers favored in Southern 
California. ZONES: 7-24. 


BLEEDING HEART 

Dicentra ‘Luxuriant’. 
Spring-summer. Red flowers 
don’t easily burn out in summer. 
ZONES: A1-A3, 1-9, 14-24. 


D. formosa ‘Zestful’. Everbloom- 
ing in mild weather; rose-colored 
flowers. ZONES: 1-9, 14-24. 


CATMINT 

Nepeta x faassenii. Late 
spring-early summer. If plant is 
sheared when blue flowers slow 
down, catmint repeats in fall. 
ZONES: 1-24. 


COLUMBINE 

Aquilegia longissima. Late 
spring—midsummer. Large yellow 
nodding blooms. A Texas native. 
ZONES: 1-11, 14-24. 


GERANIUM 

G. ‘Frances Grate’. Early 
spring-fall. Mauve flowers. 
ZONES: 14-24 


G. ‘Johnson’s Blue’. Spring-fall. 
Blue violet flowers in loose clus- 
ters. ZONES: 2-9, 14-24. 


G. incanum. Spring-fall. Light 
magenta. ZONES: 14-24. 


G. sanguineum. Spring into sum- 
mer; will rebloom in fall if cut 
down in late summer. Red to pur- 
ple flowers. ZONES: A2-A3, 1-9, 
14-24. 


GEUM 

G. chiloense ‘Mrs. Bradshaw’. 
Spring-summer. Double red or- 
ange flowers. ZONES: 2-24. 


later flowers 
ASTER 

Aster x frikartii ‘Monch’. Blooms 
summer-fall or nearly all year in 
mildest areas if you deadhead. 
Blue. ZONES: 28-24. 


BEGONIA 

B. grandis. Summer. White or 
pink flowers; give it filtered shade. 
ZONES: 3-24. 


BLACK-EYED SUSAN 
Rudbeckia fulgida sullivantii ‘Gold- 


sturm’. Summer. Yellow flowers 
keep on coming. ZONES: 1-24. 


BLANKET FLOWER 

Gaillardia x grandiflora. Blooms 
June until first frost. Yellow flow- 
ers banded with red, maroon, or 
brown. Interesting seed heads in 
winter. ZONES: 1-24, H1-H2. 


G. x g. ‘Goblin’. Blooms June 
until first frost. Dwarf form with 
yellow-bordered red flowers. 
ZONES: 1-24, H1-H2. 


CAMPANULA 

C. rotundifolia ‘Olympica’. Sum- 
mer. Bell-shaped blue flowers. 
ZONES: A1-A8, 1-10, 14-24. 


COREOPSIS 

C. verticillata ‘Moonbeam’. 
Summer-fall. Pale yellow flowers; 
good tolerance for drought and 
neglect. Best in Northwest. 
ZONES: 1-24. 


C. v. ‘Zagreb’. Summer-fall. 
Golden yellow flowers. Good in 
Southern California. ZONES: 
1-24. 


CORYDALIS 

C. lutea. Summer. Yellow flowers 
best in woodland settings, espe- 
cially near water. ZONES: 2-9, 
14-24. 


DAYLILY 

Hemerocallis ‘Black-eyed Stella’. 
Summer. Yellow with red eye. 
ZONES: 1-24, H1-H2. 


H. ‘Pardon Me’. Summer. Red. 
ZONES; 1-24, H1-H2. 


H. Starburst series. Summer. 
Many colors. ZONES: 1-24, 
H1-H2. 


H. ‘Stella de Oro’. Summer. Yel- 
low. ZONES: 1-24, H1-H2. 
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GAURA 

G. lindheimeri. Spring-fall or most 
of year in mild-winter climates. 
White or pink flowers. From 
Texas. ZONES: 2B-24. 


PINCUSHION FLOWER 

Scabiosa columbaria ‘Butterfly 
Blue’. July—October or nearly all 
year in mild climates. Deadhead- 
ing important. ZONES: 2-11, 
14-24, 


S. c. ‘Pink Mist’. Same as ‘Butter- 
fly Blue’. ZONES: 2-11, 14-24. 


PURPLE CONEFLOWER 
Echinacea purpurea ‘Magnus’. 
Summer. Pinkish purple flowers 
with orange-brown centers. Birds 
like the seeds. ZONES: A2-A3, 
1-24. 


E. p. ‘White Swan’. Summer. 
White with orange-yellow centers. 
Birds like the seeds. ZONES 
A2-A3, 1-24. 


RUSSIAN SAGE 

Perovskia. July—fall. Blue flowers. 
Can be an aggressive spreader in 
California; better in Northwest 


and mountains. ZONES: 2-24. 


SAGE 

Salvia confertiflora. Fall-winter in 
mild areas. Dark orange flowers 
have reddish brown velvet on 
stems and calyx tubes. Favored 
by hummingbirds, bees, and but 


terflies. ZONI 16-17, 22-24. 


S. nemorosa ‘Ostfriesland’. 
Summer -fall if deadheaded. Violet 


blue flowers with pink to purple 


bracts. Favored by hummina- 
birds, bees, and butterflies 
ZONES: 2-10, 14-24. 


S. x sylvestris ‘Blue Hill’ 
Spring-fall if deadheaded 
2-10, 14-24. 


ZONE 


S. x s. ‘May Night’. Favored by 
hummingbirds, bees, and butter- 
flies. ZONES: 2-10, 14-24. 


SHASTA DAISY 


Chrysanthemum maximum ‘Es- 


ther Read’. Summer, with rebloom 


SUNSET 


if cut back after first round. White 
double. ZONES: A1-A3, 1-24. 


C. m. ‘Ryan’s White’. Summer, 
with rebloom if cut back after first 
round. White single. ZONES: 
A1-A3, 1-24. 


C. m. ‘Snow Lady’. Summer-fall: 
nearly continuous. 10 inches tall 
with white flowers. ZONES 
A1-A3, 1-24. 


SNEEZEWEED 

Helenium ‘Moerheim Beauty’. 
Summer-fall. Coppery red flowers 
with brown centers. ZONES 
A1-A3, 1-24. 


H. autumnale. Summer-fall. Yel- 
low flowers. ZONES: 1-24. 


SPEEDWELL 

Veronica hybrid ‘Sunny Border 
Blue’. Late spring through first 

frost with deadheading. ZONES 
1-9, 14-21. 


SUMMER PHLOX 

Phlox paniculata ‘Bright Eyes’. 
Dome-shaped flower clusters 
(rose pink with darker eye) through 
1-14, 18-21. 


summer. ZONES 


VERBENA 
Verbena ‘Homestead Purple’. 
Late spring-fall. Spreading. 


ZONES: 2-24. 


V. Tapien hybrids. Late spring-fall. 
Spreading, many colors. ZONES: 
4-9, 12-24, H1-H2. 


V. lilacina ‘De La Mina’. Spring-fall 
or nearly all year in mild-winter cli- 
mates. Purple flowers. ZONES: 
12-24. 


YARROW 

Achillea ‘Moonshine’. June— 

| September. Deep lemon yellow. 
“ONES: A1-AS, 1-24. 





Achillea filijpendulina ‘Coronation 
Gold’. June-September. ZONES: 
AS, 1-24. 


illefolium. June-—September. 
Flowers come in rose, pink, laven- 
der, non, yellow, and red. 


ZONES: A1-A8, 1-24. 











regiona 
favorites 


A few plants deserve special 
mention because they are. widely 
grown (and loved) as perennials 
only in the West’s mildest cli- 
mates; in colder regions, garden- 
ers use them as annuals. Follow- 
ing are a few of the most popular, 
listed by region where they’re 
grown as perennials. 


FOR MILD PARTS OF THE 
NORTHWEST AND CALIFORNIA 
Cape fuchsia (Phygelius). 
Warm-toned tubular flowers in 
summer and fall; also good for 
zones H1-H2. 


Million ste eM (Orel eleetelite 


Twinspur (Diascia ‘Ruby Field’). 
Salmon pink blooms June 
through fall. 


Wallflower (Erysimum ‘Bowles 
Mauve’). Nearly continuous 
bloom in mild climates. 


CALIFORNIA'S LOW ELEVATIONS 
ONLY (EXCEPT DESERT) 

Canna. Red ‘Firebird’ or ‘The 
President’; orange ‘Tropicanna’ 
has striped leaves. Cannas are 
also grown as perennials in zones 
6, H1-H2. 


Million Bells (Calibrachoa). 
Profuse, bell-like blooms. 


Heliotrope 


COASTAL CALIFORNIA 

Bacopa (Sutera cordata). Trail- 
ing white flowers; June to frost. 
Perennial in zone H2. 


Heliotrope. Scented, deep violet 
to white flowers come most of the 
year in warm areas; perennial in 
zones H1-H2. 


Kangaroo paw (Anigozanthos). 
Deadhead the red, purple, green, 
or yellow blooms to keep them 
coming from spring through fall. 


Nemesia caerulea ‘Blue Bird’. 
Violet blue blossoms with yellow 
centers; perennial in zones 
14-24, annual elsewhere. 


‘Tropigéanna’.canna 
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A 
o 


Supports 


ior plants 


any tall perennials need help 


iW Standing up straight; the trick is to 


avoid a lot of visible hardware. 
Sometimes you can plant tall, weak- 
Stemmed perennials between woody 
perennials or shrubs that serve as 
‘Subtle supports. For a few tali stems, 
’s simplest to use bamboo or metal 
‘Stakes; keep ties loose. For larger, 
multibranching plants, set hoops in 
‘place when planting, or use linking 
Stakes later to corral long stems. 


o 
a 


Metal link 
stakes 


AT THE 
NURSERY 





how to 
choose 
wisely 


To stimulate the garden planning 
process and help avoid expensive 
mistakes, landscape designers 
usually match flowering perenni- 
als at the nursery. 


= Arrange plants on a nursery 
cart to see which ones work well 
together. 


= Pair flowers for color— 
whether hot and very summery 
(red, orange, and yellow) or cool 
and springlike (blue, lavender, 
peach, and pale pink). 


= Check plant tags to find out 
how big the plants will grow and 
whether they like sun or shade. 


m Choose plants that will bloom 
together, and—to prolong the 
bloom season—include early and 
late bloomers. In a border, for ex- 
ample, choose two or three great 
combos for each season. 


= Consider plant size. Gallon- 
size perennials (in 6-inch pots) 
will take hold faster in the garden 
than smaller stock, but they’re 
more expensive. Buy smaller 
plants (4-inch pots) for container 
planting—you can really pack 
them in for a full display—or 
when you need larger quantities 
for massing in garden beds. 


= Check plant health. Avoid buy- 
ing plants that have leggy stems, 
or lots of roots protruding 
through drain holes of the nurs- 
ery pots—signs that the plants are 
probably rootbound and may per- 
form poorly. 
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mixing 
plants in 
orders 


A border’s design doesn’t have t 
complicated. Just keep taller pe 
nials at the back and shorter one 
front. Decide which colors to fj 
side by side. Separate by sey, 
yards flowers whose colors clast! 
divide them with a mass of blu 
white flowers or gray foliage. 


Plant perennials that have sin} 
needs together. Pay attention to 
texture and color. | 

Beyond that, the balancing pr) 
ples of contrast and repetition cd 
into play. “Put bold next to deli! 
and big next to small,” says pere| 
als expert Judy Wigand. “Cont 
flower shapes as well, letting st 
flat-topped, and pompom bloc 
play off each other.” 

For color inspiration, Wigand | 
nature be her teacher. “Look 
Anza-Borrego Desert, where mile 
purple desert verbena grow v 
white desert primrose,” she says, 





NORM PLATE; BELOW: LINDA HOLT AYRISS (3) 


Drifts of Shasta daisies play off flower spikes of lupines and iris in Gene and Arizona’s Superstition Mounta} 
Judy Whitmyre’s Ketchum, Idaho, garden. Those are wild daisies on the right, where orange poppies contrast } 
yellow iris and columbines on the left. fectly with blue lupine.” Wigand li 


red flowers beside yellow ones,} 
orange and blue flowers side by sij 


Postseason plant care 


Cutting back. You can cut herbaceous perennials to the 


with gray foliage around them. | 

But, admits Wigand, “I’m a f/ 
ground as soon as tops die back in fall (cut to lines shown at paced person, so I like my garder 
right). Let woody and evergreen perennials stand until spring, calm me down. That’s why I cho! 
then cut plants back by about half to just above swelling buds. pastels—soft peach with blue ini 
spersed with white, and maybe 1 


low as a distant highlight.” 


Dividing. To keep flowering well, most perennials need to 
'e divided every few years. You'll know it’s time to divide 
‘nts when their centers start to die out or Repetition is another great wo} 
horse of good design. Clumps 
three or more gloriosa daisies 


peated throughout a border ur) 


id 
| ail 
n the plants start producing fewer or ot 
mailer flowers each year. Divide spring ary 


\ 
ne 
y ge 
& 
om si OE 
; 





ers in fall and summer-to-fall 








rs in early spring. Dig up each the planting, as does placing side} 
side plants whose flower or folic™ 
colors echo one another—a rv 
beckia with a chocolate brown cen| 
fore replanting. beside a chocolate-bronze put] 


fountain grass. 


vith a shovel (right), then 
roots apart by hand (far de 





it them apart with a knife } ie 




















Nestlé-Treasures... 


4 indulging yourself 


has tts charm. 











Creamy chocolate. Luscious fillings. 
Consider them a gift to yourself. . Nena 
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We take you behind 


the scenes in the first 


of a three-part series 
By Ann Bertelsen 


@ Because more of our readers will remodel their houses than build new 
ones, we decided to embark on our own remodeling project this year. Our 
Sunset I\dea House Team partnered with a local builder, architect, designers, 
and sponsors to tackle a typical challenge: Take a three-bedroom, one-bath 
starter from the 1940s and turn it into a house that fits the way our readers 
live today. We'll be revealing our own challenges and successes through this 


year and sharing strategies we hope you can use for your own remodel. The 


adventure begins with developing a design we can all agree on... 


Our design diary 


INITIAL WALK-THROUGH: We tour the 
54-year-old, 1,150-square-foot bun- 
galow purchased by builder Mark 
De Mattei in an eclectic San Jose 
neighborhood. It sits on a 50- by 
3-foot lot. 
‘Ye meet with architects, interior 
ers, and landscapers to con- 
their portfolios and personali- 
“e finally select a group of 
layers who seem to be a 


good fit: professionals who could 
meet the challenges with a sense 
of humor. (The complete team is 
listed on page 127.) 


TEAM TOUR OF PROJECT: Armed with 
cameras and notebooks, the design 
team walks the site to get a feeling 
for the house, assess the neighbor- 
hood, and identify the challenges we 
face. The three-bedroom, one-bath 
tract house has a detached garage 



















with a tall redwood tree behind it. 

Because we want to preserve thi 
tree, we can’t push the garage bacl 
for more space. Our design mus' 
work with this obstacle. We not 
other tough problems: The kitchet 
overlooks the garage and a barre 
concrete driveway. With the fron 
door opening abruptly into the liv 
ing room, there is no graceful en 
trance. The rooms are small, and the 
long, narrow lot offers no pleasing 
views from the dining room. 


The 1940s bungalow was gutted. It 
now opens at the rear for a new 
family room. We’re adding a floor 
and expanding on the early 
California look suggested by 
the front porch (left). The 
preliminary rendering 
(below) shows a 
double-decker porch 
and tile roof. 


Ing Tamura, Mark De Mattei, and Terry J. 
rtin, part of our design team, survey the 


odel plans. At first we met weekly. 
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SPECIAL SECTION: 


DIARY OF A REMODEL 


original floor plan 


Typical of many cookie-cutter subdivision houses across the West, the original 


plan offered little in the way of amenities or gracious indoor-outdoor living. 


Off the old long hall, the 
master bedroom was a 
little larger than the other 


bedrooms but had no 
adjoining bath. A new 
second floor provides 


the opportunity to create 


a true master suite. 





The old bath 


resembled an 


alley and needed 
to be completely 
reconfigured. 






DRIVEWAY 





The kitchen was small 


and cramped, with 


minimal counter space 


and cabinetry. The 


freestanding refrigerator 


dominated the space. 


We liked the location of the 
living room fireplace but 
thought our remodel could 
give it more drama, perhaps 
treating this space as a two- 


story entrance hall/parlor. 





We used the hints of Monterey 


style shown in the exposed 
rafters, porch posts, and white 
stucco walls as cues for our 
design. 


MUFFY KIBBEY 


THOMAS J. STORY (4) 


FLOOR PLAN: TROY DOLITTLE TOPDOG ILLUSTRATION 




























/EEKS THREE, FOUR 


IDENTIFYING THE SCOPE OF 


at home, like to cook and enteri 
and enjoy the outdoors. The exi 
living quarters, single bathroo 1; 
small galley kitchen won’t work | 
their casual, busy lifestyle. we. 
want an open plan that offers ind 
outdoor living. 

The goal is to more than double 
size of the house while meeting 
Jose’s 45 percent building-to-lot rz 
To do that we have to stay pr 
much within the existing footp 
and add a floor. ‘ 


WEEK FIVE 
DEVELOPING A DESIGN STRATEGY: 
spend many hours analyzing — 
house and its surroundings. We 
want the remodel to fit its neigh!) 
hood and the broader context f 
central California coast. We’re inspi 
by the house’s simple front p 

which suggests wre 
Monterey arches | 


CV dan eeae 


character. We opt for a stucco exte 
but decide to wrap part of the nj 
addition in environmentally frien , 
horizontal siding. We select terra-cc 


homes in the area. 


WEEK SIX | 
DESIGNING A FLOOR PLAN: Archit) 
Terry Martin gives us two floor p| 
options; both open up the hot 
along a central axis from front 
back. The team ultimately agrees 0 
3,364-square-foot plan (see page 1 
that includes a dramatic stairwell. 7 
ground floor features the main liv 


Ideal for WESTERN climates! 









Some homes have 


quality 


written all over them. 






If you want to find a quality builder in your area, 
just do a little reading. 







Drive through a development under construction inside during the winter, and cool air staying inside 
and see what the builder is putting under the during the summer. Tyvek® also helps reduce 
stucco, brick or siding. If you see a bright white moisture within walls and, therefore, is one of 
material that says “Tyvek® StuccoWrap®” or the ways to help prevent mold and mildew. The 
“Tyvek® HomeWrap®” in big letters, you know properties in Tyvek® do not allow mold and mildew to 
this is a contractor who knows quality construction. grow on tt. 















Your new home may be your biggest investment 
ever. Do your homework. A quality home has 
Tyvek® StuccoWrap® written all over it. 


DuPont Tyvek® StuccoWrap® is a protective building 
material that helps keep out the wind and rain, and 
helps keep energy costs down—with warm air staying 


Tyvek 


StuccoWrap 
Build it once, build it right. 


1-800-44-TYVEK® www.Tyvek.com 


©Copyright 2002 E.). du Pont de Nemours and Company. Tyvek? is a registered trademark of DuPont for its brand of protective material. All rights reserved 





























SPECIAL SECTION: 





The new gabled rear fagade shows the 
master suite balcony projecting over 
the family room. 


We extended the house several feet 
toward the rear, which gave us room to 
open up the plan. We inserted a 
stairwell beside parlor, expanded 
the kitchen, carved a new dining room 
out of an old bedroom and hall, and put 
the family room on the former site of 
the old master bedroom and adjacent 
rear porches. The new second floor 
provides space for the master suite, 


laundry, and two children’s bedrooms. 


‘ PRET. ’ 
As the plan evolved, we created a 
gabled entryway and added a large 

parlor window to replace the French 

doors in our preliminary rendering. 
areas; the second floor contains bed- 
rooms, laundry roon i study al- 


cove; the basement has 2 ‘ellar. 





Movement throughoui ' use is 
choreographed along the ma S 
from the parlor, past the kitchen and 
lining room, and to a large family 
room Opening onto a rear patio ond 


len. The entry parlor, a cozy ;>!::\ce 

and chat by the fire, occujies 

vas the old living room at the 
he house. 


DIARY OF A REMODEL 
a 


L ae 
[ewace_ |) 


—————— 


FLOOR PLANS: TROY DOLITTLE TOPDOG ILLUSTRATION 


The dining room, which is opposite 
the soaring stairwell, opens to a small 
side patio that will have a wall foun- 
tain. We change the location of the 
front door, moving it from the side 
of the house to the front to make it 
visible from the street. 

Meanwhile, landscape designer 
Irving Tamura creates a preliminary 
garden plan that includes outdoor 
rooms, plantings, and play areas in 
the 2,800-square-foot back garden. 












The garage is being completely 
rebuilt, with roof tiles matching 
those on the house. 










Seen from the driveway, the new 
front porch wraps around the 
outside of the parlor fireplace. | 


i 


S SEVEN, EIGH 

GETTING THE BUILDING PERMIT: Ma 
makes his final revisions, worki 
closely with Tamura to ensure fl) 
we have the best possible solu 
for the site. i 
The plans are submitted to the cl 
and within about eight weeks we {) 
the permit. A few weeks after dem¢)), 
tion, framing is completed, and ; x 
are able to walk the site to get a se n 
of the emerging structure. ‘ 


a 


rew up in big sky country. 


ed to the big city. 


| Found a window that accommodates both. 











Nn windows and doors are made for you. And only you. So they fit to your exact specitications, style, size ae 
All| j fy f | } rl Ins 
style. All handcratted of beautiful wood, durable clad and a meticulous attention to every last detail. MARVIN «s yaa 
all us at 1-800-817-5518 (in Canada, 1-800-263-6161) Windows and Doors 


fio learn more? Visit www.marvin.com or c 
AW iaderitaed Bidekes Albirights reserved. @Registe ; Made for you: 
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Decide on the scope of your remodel and determine your 
budget with the understanding that costs will probably 
increase as you proceed. Build in 20 percent as a cushion 
for emergencies. Explore your financial options before you 
begin. Will you need a second mortgage? Should you refi- 
nance your home and factor a remodeling budget into the 
new loan? Some lenders offer unique financing options for 
buying a home that needs remodeling. Check with at least 
two brokers before settling on a new loan. 


Determine whether your remodel calls for design profes- 
sionals. Generally speaking, if major structural changes 
such as adding a floor or moving a load-bearing wall are 
involved, it’s best to seek professional help. The experts 
will guide you through the design and permit process and 
assess whether additional structural engineering is re- 
quired. They should also be knowledgeable about local 
building codes, including property setbacks and variances. 


Develop a clear vision of your remodel, incorporating your 
own needs and tastes. Browse through the websites of 
architects and designers you like. Associations such as the 
AIA and ASID will offer resources. Experiment with some of 
the 3-D home design programs. Compile a notebook with 


images of what you like and don’t like. 


Select your design team. Interview at least three architects 


and desi Look through their portfolios, ask for refer- 


ences, aii up. Get referrals from friends—the best 

idvice comes from firsthand experience. Consider the 

degree of help you Beet and the type of personalities you 

want to wi : Good communication is See 

gree in ad nn aati fees | 

and vet it in 1g. Fees vary In Part Two we'll tell you how the team 
according to t pe and com- developed a color palette, selected 


plexity of the jc Some archi- 
tects charge a perc ntage of the 


construction costs (these can 


INSET 


| cduntgdown for your remodel 


seven steps toward making 
your project a SUCCe 


ieee ecacat and plumbing systems. An applicat 


establish the house’s overall look, and 


| flooring and surface materials to 
| 
| 
completed the design of the garden. 
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SPECIAL SECTION: DIARY OF A REMODEL 



























range from 5 to 25 percent), while others ask for a I 
sum, and others an hourly fee. Some ask for a comb 
tion of fee structures, with design development put o1 
hourly basis because it is the least predictable phase. — 


The architect will develop floor plans and elevati 
based on your input, which can include magazine «f 
pings, sketches, and discussions. The more informa’ 
you give, the better understanding he or she will hj 
The architect will prepare rough sketches for revievy 
you, an engineer, and, where necessary, the city buil 
and planning department. 


Refine the cost estimate. At this crucial point, the archi 
will usually fine-tune the preliminary designs, calculate 
act dimensions for the floor plan, and consult with a ¢ 
tractor to determine a cost estimate for the constructio’ 

Construction costs vary throughout the West, tendin} 
be much higher in California than in the Mountain state} 
De Mattei estimates around $200 per square foot in the | 
Jose area. At this stage you should understand how m} 
specific choices will cost you. A certified kitchen/bi} 


room/interior designer can help you make your selecti¢ 


Get the building permit. Once you’re satisfied that the 
plan and elevations meet your requirements, the archi®, 
will prepare a set of construction documents establist 
the exact dimensions for the project, often includ 







for the building permit is usually submil 
when this phase of the project is comple 
The time required for approval varies fi 
city to city. Always check with your kc 
building department to determine the ¢}; 
mated time, so you can plan in advance. ¢) 
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Sunset SAN JOSE REMODEL TEAM AND SPONSORS 


The Sunset San Jose Remodel will be Builder Interior Designers 


ee De Mattei Construction Inc. McDonald & Moore Ltd. 

open to the public for tours beginning 408-295-7516 408-292-6997 
July 2002. For specific dates, times, www.demattei.com 
and directions look for the Open Landscape Designer 

; ‘ Architect and Designer Tamura lwanaga, Inc. 
House advertisement in the May 2002 Terry Martin Associates, A.I.A. 408-779-3755 
issue of Sunset or check out 408-395-8016 | 
Wwww.sunset.com. To order plans, call Michael Layne & Associates | 
(888) 277-5588 and ask for plan 408-395-1431 I) 


mumber SSIH-2002. | 
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oY James Hardie” LENNOX 
Monogram: SIDING PRODUCTS — 


Www.monogram.com. 866-4HARDIE www.jameshardie,com 800-9LENNOX www.lennox.com 


HOME COMFORT SYSTEMS 


MONROVIA 


KUHN 


rmcore &MONROVIA — NORWALK 


THE FURNITURE IDEA 
800-662-5882 www.kuhnrikon.com 888-537-8268 www.marvin.com 888-PLANT IT www.monrovia.com 888-NORWALK www.norwalkfurnitureidea.com 





Supersoil 
Potting Soil 





800-791-1990 www.kraftmaid.com 800-438-7668 www.stainmaster.com 800-531-4411 www.supersoil.com 800-44-TYVEK www.tyvek.com 














Washington Mutual = 200-933-3590 Washington Mutual is the San Jose Remodel financial sponsor 
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DECORATING 


ow do you successfully blend solids, stripes, prints, and plaids 

in the same room? Interior designer Janice Stone Thomas 

demonstrates in this remodeled house. To create a vivid envi- 

ent inspired by the home’s lakeside setting, Thomas developed a 

ette of Caribbean blues, sunshine yellows, and coral pinks. The key col- 
repeat on cabinets and accent pillows. 


Ss 
ink of the room as a large canvas. To help you visualize your com- 
ition, develop a color board of fabric swatches and surface materi- 
such as deor samples and tiles. 
elect the dominant color and subordinates to anchor the palette. 
hoose a multicolored print and pull in different colors and textures 
omplement it. Play around with the various colors and patterns, in- 
ding plaids and stripes that repeat some of the colors in the print. 
aintain the same scale and proportion throughout the room to 
ieve a comfortable repetition of color and design. The blue pillow in 
niche, for example, picks up the blues in the rug and cabinet, har- 
nizing the color in the room. 
SIGN: Janice Stone Thomas, StoneWood Design, Sacramento (916/ 
4-1506) — Ann Bertelsen 
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@ Sculpture can enhance any 
garden, but when it doubles as 
a seat it becomes functional art. 
We lound these unique exam- 
ples at a show at the New Leaf 
Garden Gallery in Berkeley. The 
pieces include Kris Borchardt’s 
graceful steel chair (called Ay- 
wannasit), the exuberant colors 
of Keeyla Meadows’s wood-and- 
steel Circle and Square Bench, 


and the muted, natural ele- 
gance of Welton Rotz’s stone 
bench. To see more 1 (510) 
525-7621 or visit wv 
sculpturesite.com. — W. 


130 SUNSET 



















Shower shelf 
@ The banjo-shaped granite counter 4 


extends beyond the glass wall of the 
shower, making the small bathroom se 





larger while creating a handy and elegar 
soap shelf. The mirrored wall behind the 
sink further magnifies the room. 
DESIGN: Levy Art & Architecture, San 
Francisco (415/641-7320). Drew Ma 
Construction/Design, Palo Alto (www. 









drewmaran.com). Sandra Slater Enviro 





ments, Palo Alto (www.sandraslater.co: 
— Peter O. V 








THE ON THE HOUSE” HOME EQUITY CARD. 


Roll out the red carpet, or whatever color you want. It’s time for a card that lets you access your home equity line of credit 


anywhere Visa® is accepted. It has all the benefits of a Visa card, and an INTEREST RATE AS LOW AS 5% APR*. Even better, 





the interest may be tax deductible.* Which means you can use it to consolidate bills, for college tuition, or to escort that 


linoleum off the premises. Come see us or call 1-800-933-3590 to apply for your card today. 


W Washington Mutual 


MORE HUMAN INTEREST.” 


or visit your Financial Center for current rate information. Rate may vary monthly based on adjustment in the Wall Street Journal prime rate. APR will be based on Prime +0% margin with a minimum APR of 
6. Prime rate as of 2/13/02 is 4.75%. Maximum APR is 18%. Offer subject to higher credit qualification. After first 12 months, line has $45 annual fee. Transaction fee of 4% applies to advances of less than 


(unless advance is made by use of the Visa card). There is a cash advance fee of 2% of the amount of the advance or $2, whichever is greater. Offer limited to single-family principal residences with combined loan- 
ues (including the amount of your new line) of 80% or less based on a property inspection or appraisal satisfactory to the Bank. See tax advisor regarding deductibility of interest. Property insurance is required. Other 
tions apply. Rates and terms are subject to change without notice. Washington Mutual Bank fsb has loan offices and accepts loan applications in ID and UT. Washington Mutual Bank has loan offices and accepts loan 


applications in WA, ID, UT and OR. Washington Mutual, FA has loan offices and accepts applications for loans in many states. Offered only in USA. Product not available in all states 


























home guide - weekend project 


Portable 
tranquility 
Build this container 
fountain in a few hours 


@ Burbling water brings 

a peaceful atmosphere to 
any space, indoors or out. 
This small, self-contained 
water feature starts with a 
shallow glazed pot. Add 

a small water plant (such 
as a dwarf umbrella plant) 
in a bonsai dish, rocks, a 
submersible pump, and 

a bamboo spout that’s a 
variation of the traditional 
Japanese deer scarer, or 
shishi odoshi (often sold 
at nurseries). 

If the pot you select is 
not watertight, seal it with a 
multipurpose sealant. If 
there’s a hole in the bot- 
tom, fill it with a wood plug 
covered with a layer of 
epoxy. Be sure to plug the 
pump into a receptacle pro- 
tected with a ground fault 
circuit interrupter (GFCI). 

— POW. 


1a short length of appro- 2. Feed tubing through the spout 
and trim off excess tubing. The 
horizontal barmboo pieces rest on 


ized clear vinyl tubing to 
ce the pump on its 
ed pot and hold it 


h a few rocks. spout over the rocks 


the lip of the pc!. suspending the 


3. Place the bonsai dish (with the 
water plant) close to the edge of 
the pot to mask electrical line, then 
arrange rocks. Fill the pot with 
enough water to cover pump. # 


This water feature 
project is one of | 
many found in | 
Garden Pools, i 
Fountains and — 
Waterfalls (Sunset 
Publishing Corp., 
Menlo Park, ‘ 
2001; $14.95; 
800/526-5111), | 
now available at | 
bookstores 
everywhere. The 
book also con- 
tains information 
on water plants 
and fish. 
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Smart Space 


Making more out of less 
By Peter O. Whiteley ¢ Photographs by Wendy Nordeck 








Bungalow reborn 


@ Step through the front door of this 950-square-foot vin- 
tage bungalow and you'll discover—instead of low ceilings 
and tight, dark rooms 





an open, contemporary interior 
where rich colors and inventive, space-saving details dom- 
inate. The house remains neighborly while “living large.” 
A lofty, housewide space combines the kitchen with the 
dining and living areas. Long skylights flank a new ridge 
beam running above the main room and a slender hall, so 
the core of the house enjoys bright, diffused daylight. 
Spare lines and continuity of materials reinforce the open 
feeling. Integrally colored plaster 
covers the walls and helps drama- 
tize the 14-foot-high peaked ceiling. 


Recycled elements 

Another goal for the remodel, ac- 
ding to owner-builder Drew 

n, was to incorporate as many 

led elements as possibl n 
loors, and the exterior sidi 
‘iginal, but the walls, whi 


blown-in insulation mad 





cled newspaper, have 


been strengthened with plywood panels. The new | 
and some interior walls are framed with lumbet) 
vaged from a movie set. A small side-yard deck oul} 
the living room is made of recycled redwood. Inside! 
fir flooring is partly salvaged, partly original. 

DESIGN: Levy Art & Architecture, San Francisco ( 
641-7320). Drew Maran Construction/Design, Palo | 
(www.drewmaran.com). Sandra Slater Environme; 
Palo Alto (www.sandraslater.com). 















With French door! 
open ceilings— 


a 


including a ridge 
skylight, shown 


Pa tseo es 





below—and fresh 


colors, this cottag) 


Fc) 





seems to expand | 
beyond its small si y 
BELOw: A U-shape | 
honed slate coun | E 








with a slender pied 
the stone resting ci 
band of perforatece 
metal paneling— 


f, 
F 





separates the diniif® 
area from the kitcr F 
without enclosing | 
either space. | 
















want to destroy. Not your house. 


a aa 


_ thems . All that digging, drilling and disruption — and 
then you still can’t be sure your house is protected from 
termite damage. 

Choose the Sentricon® Termite Colony Elimination System 
instead. It monitors and baits to destroy the underground 
termite colony, without tearing your house apart. Then the 
Sentricon System stays on duty to monitor for future attacks. 
Unlike barrier termiticide treatments, it’s limited in the 
environment and won’t break down over time. 


Stop the 
drenching 


Stop the The Sentricon System is only available from a highly 


drilling trained, authorized professional. Look in the Yellow Pages 
under Pest Control. It’s the only termite protection your 


house will ever need.” 


€2 Sentricon 


termites 
www.sentricon.com 
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) Dow AgroSciences 


trademark of Dow AgroSciences LLC 





Remember, it’s the termite colony you 
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A deck for all seasons 


By roofing part of their deck, this couple created a sheltered outdoor room 


By Ann Bertelsen 







Y Y hen Rick and Michelle Kerbs decided to 
*% f : 
Y expand their deck and open the kitchen and 
= dining nook to it, they envisaged adding 


ething like an English solarium. But the house’s 


> didn’t permit it. So, in consultation with land- 
designer John Kenyon, they created a freestanding 
ir version instead: A simple gabled roof with 
rests on four columns to form a handsome 

! Outdoor room 


t want anything too rustic; we wanted some- 






















an alluring 
glow. It all 





all-weathe 
outdoor dir 
in Woodin 





Washingtoj 





mild-winte 
climate. 


thing light, airy, and casually elegant,” says Mich) 
Doric columns replicating those in their living ro 
curved braces in each gable end, and a reproduction ¢ 
antique brass streetlight used as a chandelier give 
space a refined look. The dining table and chairs are t 
“We love being outside—and with the help of overt 
heaters [attached to the beams]—we can live and er 
tain here whenever we like,”-says Michelle. | . 
DESIGN: John Kenyon, Sundance Landscaping, Redmae 
WA (425/881-5518) @ 
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E INSPIRATION BEHIND THE QUIETEST 
OME COMFORT SYSTEM YOU CAN BUY. 


f 


Shhh. Hear that? With the Dave Lennox Signature’ Collection you wouldn't. That's because we've 










ee tes 







developed the quietest home comfort system* you can buy. So now you can enjoy the comfort of your 


Cert ecricom 


home with less noise. The Dave Lennox Signature Collection. Quiet by design. 


learn more about our heating, 

oling, air quality and fireplace products, 
it lennox.com or call 1-800-9-LENNOX. soa 
erica Online Keyword: Lennox ecens HOME COMFORT SYSTEMS 
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The balanced design of this kitchen unites simple new paneling (disguising a 


shallow pantry, right) and refurbished appliances. 


SF 


Urban cottage style 


ipdated older home preserves its white-paneled charm 





ers ¢ Photographs athryn MacDonald 


‘rie and Michael Do- features: painted wood wall paneling, 
h purchased an e oak floors, and detailed moldings. 
century San Francis They wanted to update it functionally 


se they loved its vintag by creating a more open kitchen and 





Floral accents on bedding 















and window shade (left) 





bring touches of country 
informality to the city. 
French doors link the 
master bedroom with the 
bathroom, which is 
brightened by a long 





skylight over the tub. 





ious-feeling master bedroom He used a wider, 1- by 6-inch rough door seams, helping the doors blend 
out obscuring the character that pine board—knots and imperfections into the wall. 
drawn them to itin the first place. are visible through the paint—to 


chitect Malcolm Davis took cues _ achieve a casual cottage look. More cottage details 
the original spaces even as he The original master bedroom clos- * Double-hung windows 
ned them up. For example, the _ ets were a disjointed series of unus- * Exposed rafters 


gue-and-groove wall paneling in able spaces—accessible only by small * Butcher-block island 
enclosed porch was removed to awkwardly located doors. Now the * A mix of antiques and painted 


Ke way for the changed floor plan. _—closets run the length of the room, furniture 
designed a simplified version of and graciously sized doors in each 
paneling to cover the new walls corner allow for efficient access. DESIGN: Malcolm Davis, architect, 


e kitchen and master bedroom. Joints between the panels hide the San Francisco (415/824-2020) @ 
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Before & After 








before 


It's a wrap 


@ Charles and Alicia Foster’s goal in 


remodeling their house in Del Mar, 
Californi is to replace the shallow, 
essentially unusable front porch with 
a wrapa i veranda for easy in- 


door-oute Charles grew up 


near Chariest th Carolina, and 
had fond men he entry porch 
where neighbor: i gath- 
ered on lazy afternoon 

The original two-story house com- 


bined brick, plaster, and board-and- 
batten siding into a hodgepodge of 
disparate details. The Fosters wanted a 


SUNSET 


The changing Western home 
By Ann Bertelsen 


The original porch was too small to be useful as a living space. After the 


expansion, it provides room for rocking chairs and a swing. 





more consistent, elegant facade. “The 
windows were of different materials. 
Some had wood trim around them 


while others had no trim,” says archi- 
tect Bart M. Smith. His solution was to 
add a 500-square-foot L-shaped porch 
extending from the front entry around 


BOB BRETELL (2) 


















to the rear y; 
He clad the ho 
in an off-white 
ment plaster, ad 
a larger winc 
above the front d 
trimmed all the v 
dows, and ad 
wooden shutters 
each large windoy 

Oversize pe 
lend _ stability 
define the entran 
Smith carefully spa 
the railings to g 
order to the porch; a gate at one € 
offers access to the rear garden. A 
finishing touch, Smith added a po 
swing where the Fosters relax w 
books or chat with friends. 
DESIGN: DZN Partners, Encinitas, 
(760/753-2464) 





ever handled a high-performance j— ~ 
ichine that spins through turns at oe 
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The nature of escape 


A vacation home that’s self-sufficient 
Peter O.Whiteley « Photographs by James Frederick Housel 


nted a combination of Greek temple and Indian long- 

" recalls photographer Fred Housel about the design of 

cation home in Washington’s San Juan Islands. What he 

| 1,200-square-foot house that marries age-old building 

sensitivity to site, the use of strong, simple forms— 
ntury energy efficiency and sustainable design. 


(Continued on page 144) 


With its deck and living room 
(above) oriented to the water 
view, the house takes full 
advantage of its island site. 
The two-story window wall 
means the dining area and 
kitchen can share the living 
room’s panoramic vista. 











The simple truth is all power toothbrushes are not created equal. Sonicare has 
patented sonic technology. It combines high-speed bristle motion and 
dynamic cleaning action. And it cleans so effectively it actually whitens your 


teeth by removing 80% of coffee, tea 


WHITER, HEALTHIER 


TEETH IN 28 DAYS and tobacco stains. Ask your 
GUARANTEED. 





(o(Tal ats omol am ty 4-4 ime lolol MN Yo)a (or: the sonic toothbrush’ 


www.sonicare.com - AOL Keyword: sonicare 





Making several level changes as it steps down the slope, 
the house comprises three smal! gabled cabins connected 
by enclosed breezeways. Each cabin contains one of the 
main areas: the master bedroom to one side; the kitchen- 
dining area and living room in the middle at the lowest 
level, facing southeast toward the water view; and a second 
bedroom on the other side. 
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shows how 
the two 
bedrooms 
flank the 
kitchen- 
living-dining 


core. 


The camplike 
aesthetic— 
which 
combines 
the use of 
simple 
materials like 
wood and 
slate with 
maximum 
natural light— 
extends to 
the skylit 


shower. 


7 




























¥ 
The straightforward design helped simplify con 
tion. This was important since many of the building: 
rials had to be airlifted to the site by helicopter—no ole 
lar ferry serves the small island and there are noj 2 
utilities, or nearby docks. The rear of each building | 
a continuous footing, while a post-and-beam founc 
levels and supports the rest of the structure, mi in 
the amount of concrete that had to be mixed on sitd 
The site’s isolated location also dictated many ¢ 
home’s self-sufficient elements, including an array 
photovoltaic collectors with battery storage and ¢ 
verter, a rainwater collection setup with its own filtr 
a composting toilet, and a woodstove. | 
Housel’s muscle power is needed for splitting | WJ 
and lugging 10-gallon tanks of propane to the site i 
the work is worth it. The house feels at home with nd 
which is what a getaway cabin is all about. Whe R 
watches the sun set from the living room, Housel f= 
past a raven totem suspended from a wood frame 
the rose window of my little Northwestern cathedra 
sighs, weary but contented. 4 
DESIGN: David Miller, architect, Miller/Hull Partnet 
Seattle (206/682-6837) # 


Energy- and eco-wise features 


* A thermoelectric fan } | 
uses heat from the wood- ¥ 
stove to create power to — 
move air. 3 


¢ The slate tile floor in the 
living-dining-kitchen area 
acts as a passive solar fea- 
ture, absorbing heat during 
the day and radiating it at 
night. 


¢ Compact fluorescent 
light fixtures are used 
wherever possible. 


° A solar-powered vent 
fan freshens the bathroom 


¢ The refrigerator, which 
iS uSually a home's largest 
electricity drain, runs on 
propane. 


sediment filter, charcoal, an 
an ultraviolet-light chamber 


needs no water. Instead, a | 
cup of peat is added to the : 
composting bin after each’ 

use. The fully composted 
waste, which has no smell, 
is spread on the ground i 1 
the forest. ; 


For more energy-saving idea 
go to www.sunset.com/homi 
energywise.html. 
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4 ares 2m il. EI el save! crisys | S | 
> Offa $75 purchase | 


7 (promo code 09999902004) 
@rmr @e-. 








(promo code 09999902005) 
Offer good through 12-31-02. Offer cannot be combined 


with any other coupons or trade discounts. 


One discount per visit. | 





Off a $450 purchase ee 


| For the store nearest you call 1.888.KM.COLOR or visit www.kellymoore.com | 
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With cooking-school savvy, transform April bounty into 
fresh dishes for a meal with friends 


By Linda Lau Anusasananan * Photographs by James Carrier * Food styling by Basil Friedman 











g in a bowl (left): Artichokes, romaine, peas, and fennel in a rustic vegetable stew. Minced herbs sprinkled over mozzarella 


tini (above left and center) make an easy appetizer. Mix Meyer lemon juice with water and sugar for perfect lemonade (right). 


ontrary to the normal limits of city locations, Mary’s 
den is growing quite well, thank you. Actually, the 
4i—on San Francisco’s Telegraph Hill—belongs to the 
and the garden is tended by students of Mary Risley’s 
e Marie’s Cooking School. The well-kept plot gives the 
dents—future culinary professionals and avid home 
ks—a chance to shepherd foods from ground to plate. 


Fresh Mozzarella and 


Herb Crostini 
P AND COOK TIME: About 20 minutes 
Es: You can toast the bread (step 
up to 4 hours ahead; cool and store 
ight at room temperature. 
ES: 8 to 12 servings 


1 baguette (8 oz.) 
4 pounds fresh mozzarella cheese 


3 to 4 tablespoons extra-virgin 
olive oil 


2 to 3 tablespoons chopped fresh 
herb leaves such as thyme, 
marjoram, oregano, sage, or 
rosemary (one kind or a mixture) 


Salt and fresh-ground pepper 


ut baguette diagonally into “%-inch- 
k slices. Set slices on a rack on a 
by 17-inch baking sheet. Bake in 
425° regular or convection oven 
il golden, 6 to 8 minutes. 


Drain mozzarella and pat dry; cut 
o “s-inch-thick slices. Arrange on 
Ast, cutting slices to fit. Drizzle olive 
over cheese. Sprinkle with herbs 
d salt and pepper to taste. 


serving: 229 cal., 63% (144 cal.) from fat; 
ig protein; 16 g fat (8.1 g sat.); 9.3 g carbo 
5 g fiber); 300 mg sodium; 42 mg chol. 


spring meals. 


Rustic Spring Vegetable Stew 
PREP AND COOK TIME: About 11/4 hours 
NOTES: Mary Risley adapted this veg- 
etable stew from a recipe in Viana La 
Place’s book Verdura: Vegetables Ital- 
ian Style. You can prepare it through 
step 3 up to 1 day ahead; cover and 
chill. Reheat mixture, covered, over 
medium heat, stirring occasionally, 
then continue. For a faster version, 
skip step 1 and replace fresh arti- 


Spring 
Garden Lunch 
Fresh Mozzarella and 
Herb Crostini 


Rustic Spring Vegetable Stew or 
Warm Sausage and Potato Salad 
with Arugula 


Asparagus Salad with Fava Bean 
Sauce 


Crusty Bread and Butter 


Sauvignon Blanc and 
Meyer Lemonade 


Rhubarb-Strawberry Compote 
with Lattice Cookies 


This time of year, the perennial-edged space is lush 
with herbs, asparagus, lettuces, fava beans, artichokes, 
rhubarb, and strawberries—provisions for a grand 
spring feast. Gather a few friends together to cook 
Mary’s complete menu, much as she does in her class- 
room. Or use the recipes individually for many fresh 


chokes with 6 cups frozen artichoke 
hearts (three 8-oz. packages); after 
adding water in step 3, reduce cook- 
ing time to about 6 minutes. You can 
also replace fresh peas in pods with 2 
cups frozen peas (10 oz.). 

MAKES: 8 servings 


Ys cup lemon juice 
8 artichokes (6 oz. each; see notes) 
2 onions (6 oz. each) 


2 heads fresh feanel (112 lb. total, 
untrimmed) 


2 pounds fresh peas in pods 
(see notes) 


1 head romaine lettuce (12 oz.) 
4 cup olive oil 
Salt and pepper 


Freshly grated pecorino romano 
or parmesan cheese 


1. In a large bowl, combine lemon 
juice and 2 quarts cold water. Slice off 
top halves of artichokes and discard; 
break off and discard outer leaves 
down to tender, pale green inner ones. 
Trim off and discard stem ends. With a 
small, sharp knife, pare off dark green 
fibrous skin from artichoke bottoms 
and remaining stems. Cut artichokes in 
half lengthwise; scoop out and discard 
fuzzy centers and any thorny petals. 
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Cut each artichoke half in half again 
lengthwise and drop into lemon water. 


2. Peel onions; cut in half lengthwise, 
then slice lengthwise into /4-inch-thick 
slivers. Rinse fennel; trim off and 
discard stalks and root ends. Reserve a 
few leafy sprigs for garnish if desired. 
Cut heads lengthwise into about '%4- 
inch-thick matchsticks. Shell peas. Rinse 
lettuce well and trim off and discard 
core; cut leaves into 3-inch lengths. 


3. Drain artichokes. In a 5- to 6-quart 


Brown the sausages (above) and 


combine with arugula, warm potatoes, 
and a mustard-tarragon vinaigrette 
(below). Serve with crusty rolls fora 
simple lunch or light supper. 





pan over medium-high heat, frequently 
stir artichokes, onions, and fennel in 
olive oil until onions are limp, 7 to 8 
minutes. Add 5 cups water and bring to 
a boil over high heat; cover, reduce 
heat, and simmer, stirring occasionally, 
until artichokes are tender when 
pierced, 12 to 18 minutes. 


4. Add peas; bring mixture to a boil 
over high heat and cook until peas are 
tender when pierced, 2 to 3 minutes. 
Stir in lettuce and cook until barely 
wilted, about 30 seconds. Add salt and 
pepper to taste. Ladle stew into bowls 
and garnish with reserved fennel 
sprigs. Sprinkle with cheese to taste. 
Per serving: 169 cal., 39% (66 cal.) from fat; 
6.5 g protein; 7.3 g fat (1 g sat.); 23 g carbo 
(8.6 g fiber); 106 mg sodium; 0 mg chol. 


Warm Sausage and Potato 
Salad with Arugula 


PREP AND COOK TIME: About 40 minutes 
NOTES: You can prepare the potatoes 
(steps 1 and 2) up to 2 hours before 
serving; cover loosely and let stand at 
room temperature, stirring occasion- 
ally. You can cook the sausage (step 3) 
up to 1 day ahead; cover sausage and 
cooking liquid separately and chill. 
Heat liquid in pan before adding to 
potatoes in step 5. 

MAKES: 8 servings 


2 pounds thin-skinned potatoes 
(1'2 in. wide), scrubbed 

3 Cup extra-virgin olive oil 
tablespoons red wine vinegar 
tablespoons dry white wine or 1 
more tablespoon red wine vinegar 

4 cup minced shallots 
About 1 teaspoon salt 

4 teaspoon white pepper 

2 pounds mild Italian sausages 
Fat-skimmed chicken broth 
(optional) 

1 tablespoon Dijon mustard 

4 cup chopped parsley 

2 tablespoons thinly sliced fresh 
chives or green onions 

1 tablespoon minced fresh 
tarragon or oregano leaves 

6 ounces arugula leaves (2 qt.), 
rinsed and crisped 

1. Combine potatoes and 1 to 1% 

quarts water in a 5- to 6-quart pan; 

bring to a boil over high heat, then 

cover, reduce heat, and simmer just un- 

til potatoes are tender when pierced, 

!5 to 20 minutes. Drain and return 

» pan. Shake gently over medium 
‘cat until liquid is evaporated, about 2 























minutes. Remove from heat. 
2. Add oil, vinegar, wine, shallot 
teaspoon salt, and pepper; mix ger 
3. Meanwhile, combine sausages 
’3 cup water in a 10- to 12-inch fry 
pan over medium heat; cover | 
cook until sausages are firm to to 
about 10 minutes. Pour cooking lic 
into a 1-cup glass measure; skim of 
and discard. You need 4 cup liq 
add chicken broth if necessary or 
card remaining. Whisk mustard ji 
measured liquid until smooth. 
4. Turn sausages occasionally in } 
over medium-high heat until broy 
5 to 7 minutes. Transfer to a board | 
slice diagonally about /% inch thick. 
5. Add sausages, warm cooking liq) 
parsley, chives, and tarragon to p 
toes; mix gently. Add salt to taste. 4 
arugula and mix gently. Pour int 
large bowl. Serve warm. 3 
Per serving: 395 cal., 71% (279 cal.) from ff 
19 g protein; 31 g fat (8.8 g sat.); 10 g cark 
(3.7 g fiber); 1,115 mg sodium; 65 mg che 


Asparagus Salad with 


Fava Bean Sauce 
PREP AND COOK TIME: About 30 miny 
Notes: This salad was inspired] 
Loretta Keller of Bizou Restauran 
Bar in San Francisco. If fresh fa 
aren’t available, use 1 cup shel 
cooked favas (8 oz.; sold refrigera 
in some supermarkets) or frozen Db} 
lima beans. Fresh pecorino che¢ 
which has a creamy texture similé 
that of jack, is available in speci 
food stores; don’t confuse it with | 
pecorino romano. You can make 
bean paste (step 3) up to 1 day ahe 
cover and chill. Reheat to use. 
MAKES: 8 servings 


2 pounds asparagus | 
7 tablespoons extra-virgin olive } 
12 teaspoons white wine vinega 


1 quart bite-size pieces rinsed a 
crisped red leaf lettuce (312 0 


1 cup cherry tomatoes (optionz 


Salt and pepper 
2 cloves garlic, peeled and 
chopped 


1 pound young fava beans in 
pods, shelled (see notes) 


1 cup shredded fresh pecorino , 


jack cheese (4 0z.) 


1. In a 5- to 6-quart pan over hi 
heat, bring 2 quarts water to a b 
Meanwhile, rinse asparagus; snap 
and discard tough stem ends. / 
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asparagus to boiling water and cook 
until barely tender when pierced, 3 to 
4 minutes. Drain and arrange on a 
platter or plates. 

2.In a large bowl, mix 1 tablespoon 
olive oil and the vinegar. Add lettuce 
and tomatoes; mix gently to coat. Add 
salt and pepper to taste. Arrange salad 
alongside asparagus. 

3. In the pan, over medium heat, stir 
garlic in remaining 6 tablespoons oil 
until limp, about 30 seconds. Add 
shelled beans and *4 cup water; cover 
and simmer over low heat until beans 
are very soft when pressed, 7 to 12 
minutes. Mash with a potato masher. 
Remove from heat and push mixture 
through a wire strainer; discard skins. 
4. Return bean paste to pan over low 
heat and stir until hot, 2 to 3 minutes. 
Remove from heat, add cheese, and stir 
until melted. Sauce should be thin 




























Bake shortbread in a lattice pattern to 
decorate rhubarb-strawberry compote. 


Top with vanilla ice cream. 


pastry chef at Postrio in San Francisco. 
You can substitute 2 teaspoons vanilla 
extract for the vanilla bean if desired; 
cook with fruit in step 2. You can cook 
the compote (through step 2) up to 1 
day ahead; cool, cover, and chill. Stir 
gently over low heat until hot. 
MAKES: 8 servings 

12 pounds strawberries 

1’2 pounds fresh rhubarb 

About “4 cup sugar 

2 teaspoons cornstarch 
1 vanilla bean (see notes) 
1 teaspoon grated orange peel 
/2 teaspoon ground cinnamon 
1 quart vanilla ice cream 


Lattice Cookies (recipe follows) 
or shortbread cookies, optional 


enough to spoon over 
necessary, add a little hot water (2 to 4 


asparagus. If s ; 
asparagus. If 4 Rinse and stem strawberries: cut 


each in half lengthwise. Rinse rhubarb 
well; trim off and discard ends. Slice 
stalks crosswise into *i-inch pieces. 

2. In a 3- to 4-quart pan, mix */4 cup 
sugar and cornstarch. Add berries and 
crush with a potato masher. Cut vanilla 
bean in half lengthwise and scrape 


tablespoons) to thin; do not return 
sauce to heat or cheese will become 
grainy. Add salt and pepper to taste. 
5. Spoon warm sauce over warm or 
room-temperature asparagus. 


99 cal., 77% (153 cal.) from fat: 


te e St) Beer ea seeds into pan. Add vanilla pod, orange 
a oe a ia peel, cinnamon, and rhubarb. Cover 
ubarb-Stra vberry and cook over medium heat, stirring 


occasionally, until rhubarb is soft when 


Vompote pierced, 15 to 20 minutes. Taste, and 


:0OK Time: About 35 minutes add more sugar if desired. 
ley dessert was adapted 3. Remove vanilla pod. Spoon compote 
janet Rikala, former into bowls. Top with scoops (% cup 


each) of ice cream and Lattice Cool 


Per serving: 246 cal., 28% (69 cal.) from | 
3.4 g protein; 7.7 g fat (4.5 g sat.); 44 gc} 
(2.1 g fiber); 56 mg sodium; 29 mg chol.| 


Lattice Cookies 
PREP AND COOK TIME: About 40 min 
plus 15 to 20 minutes to chill doug 
NOTES: You can make these cookie 
to 1 day ahead; cover airtight and ¢ 
at room temperature. 
MAKES: 8 servings 


12 cups all-purpose flour 

























About 6 tablespoons sugar | 


Ys teaspoon salt : 


¥2 cup (4 0z.) cold butter or 
margarine, cut into chunks 


1 large egg 
1 teaspoon vanilla 


1. Ina food processor or bowl, com 
flour, 4 cup sugar, and salt. Add bi 
and whirl or cut in with a pastry ci 
until fine crumbs form. In a ai b 
beat egg with vanilla to blend. Ad 
flour mixture and whirl or mix wi 
fork until dough is evenly moiste 
and starts to clump together. Press 
a ball, then divide in half. 


2. On a 12- by 15-inch piece of pl 
wrap, using your hands, roll one dc 
half into a 6-inch-long log; cover * 
another piece of plastic wrap. Wi 
rolling pin, roll log into an even) 
inch-thick rectangle about 6 in 
wide and 9 inches long (edges at 
ragged). Repeat to roll remaining de 

half. Transfer each rectangle to a ; 
17-inch baking sheet and chill t 

firm, 15 to 20 minutes. 


3. Working with one rectangle at at i” 
(keep other chilled), transfer to a b 9 
Pull off top sheet of plastic wrap and 
dough crosswise into 16 strips abou 
inch wide and 6 inches long. On a 14 
17-inch baking sheet lined with c 
parchment, or a buttered nons 
baking sheet, arrange four strips in a 
tac-toe pattern: two parallel, then 
over the top, perpendicular to the f 
about 1 inch apart. Press lightly wk 
strips cross. Repeat to shape remaif 
cookies, spacing at least ’2 inch ay 
on baking sheets (you'll need ty 
Sprinkle with 2 to 3 tablespoons sug; 
4. Bake cookies in a 325° regular’ 
convection oven until lightly brow] 
at edges, 20 to 25 minutes; switch sk) 
positions halfway through baki) 
Transfer sheets to racks to cool. Wit} 
wide spatula, gently loosen cookies. | 
Per cookie: 234 cal., 46% (108 cal.) from fa] 
3.3 g protein; 12 g fat (7.4 g sat.); 27 g carl} 
(0.6 g fiber); 162 mg sodium; 58 mg chol. 


Be 
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| it does everything your oven does 
1 except set off the smoke alarm. 
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EVERYTHING YOU DO IN YOUR OVEN, YOU CAN DO IN A WEBER® GAS GRILL. BECAUSE IT PROVIDES PRECISE HEAT CONTROL. NOT TO MENTION, 
IT'S CONSTRUCTED FROM THE HIGHEST-QUALITY U.S. STEEL AND BACKED BY A WARRANTY YOU'LL PROBABLY NEVER NEED. mi 7 
LIFES NOT PERFECT. THAT'S WHY WE STRIVE TO MAKE PRODUCTS THAT ARE. genesis’ gas grill and outdoor oven ! 
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> salad savoir faire 


he egg—a pillar in many cuisines— 
embodies simplicity and sophistica- 
K tion. Its form has no wasted line. Its 
e is delicate yet satisfying. And in a 
ich, it's a chameleon—capable of 
ing one and all. 

t home, David and I are prone to 
romptu gatherings, with menus that 





essarily grow from staples on hand, in- 

ding the incredible egg. When we use it for open-faced 
dwiches, with whatever bread and toppings are avail- 
S, and put a small green salad alongside, we have a 
ler significant meal—without significant effort. 
oppings we use On many, occasions are smoked salmon 
rout, marinated red peppers, or marinated mushrooms 
from the larder). We’ve even been known to do as chef 
ie Gingrass does at Desiree Cafe in San Francisco’s Pre- 
io: Sizzle tender oyster mushrooms in butter until faintly 
ed, drizzle them with a little white truffle oil, and 
on them over the egg salad. Short of wild mushrooms 
i truffle oil, our favorite embellishments are these made- 
ninutes pickled onions and marinated cucumbers. 


Sumptuous Egg Salad Sandwiches 


P AND COOK TiME: About 1 hour 

res: The texture of the salad depends on how you mash 
eggs: For a fluffier quality, separate the whites and yolks 
d mash with a fork or whirl separately in a food processor 
desired consistency; for a creamier texture, mash or whirl 
tes and yolks together. As flavor alternatives, substitute 1 
spoon curry powder and/or 1 tablespoon chopped fresh 
for the tarragon. You can make the egg salad (step 1), 
Kkled Onion Salad, and Melted Cucumbers up to 1 day 
ead; cover separately and chill. 

Es: 4 servings 


‘8 hard-cooked large eggs, shelled and mashed (see notes) 


About 2 cup mayonnaise (regular or reduced fat) or 
sour cream (or equal portions of each) 


tablespoons Dijon mustard 


teaspoons minced fresh tarragon or '2 teaspoon dried 
tarragon (see notes) 


teaspoon minced fresh thyme leaves or dried thyme 
Salt and pepper 
cups baby salad mix, rinsed and crisped 





—e : 


NEI isda RRO BILL 


2 tablespoons extra-virgin olive oil 
2 tablespoons balsamic vinegar 


8 slices dense-textured pumpernickel bread or toasted 
firm-textured white bread or 4 English muffins, split 
and toasted 


Pickled Onion Salad (recipe follows) 


Melted Cucumbers (recipe follows) 


1. In a bowl, mix eggs with enough mayonnaise for desired 
consistency. Stir in mustard, tarragon, and thyme. Add salt 
and pepper to taste. 


2. Put salad mix in another bowl; mix with olive oil and 
vinegar, and salt and pepper to taste. 


3. Place two slices of bread on each plate. Spread egg salad 
equally on slices. Top equally with Pickled Onion Salad and 
Melted Cucumbers. Mound salad mix alongside. 

Per serving: 637 cal., 59% (378 cal.) from fat; 21 g protein; 42 g fat 

(7.8 g sat.); 43 g carbo (6.6 g fiber); 1,105 mg sodium; 441 mg chol. 


Pickled Onion Salad. Peel and thinly slice 1 red onion 
(about 6 oz.; 1'2 cups sliced). In a 4- to 5-quart pan over high 
heat, bring 4 cups water, i cup white wine vinegar, 1 
tablespoon mustard seeds, 1 teaspoon cumin seeds, and 
1 teaspoon coriander seeds to a boil. Add onion, stir, and 
cook for 2 minutes. Pour into a fine strainer, discarding 
liquid. In a bowl, combine onion and spice seeds with 2 
tablespoons lemon juice; salt to taste. Let cool at least 20 
minutes, stirring occasionally. Makes about 1 cup; 4 servings. 
Per serving: 33 cal., 27% (9 cal.) from fat; 1.5 g protein; 1 g fat 

(0 g sat.); 5.4 g carbo (1.2 g fiber); 6.6 mg sodium; 0 mg chol. 


Melted Cucumbers. \n a bowl, combine 1'2 cups thinly 
sliced English cucumbers, 1 tablespoon kosher or coarse 
salt, 2 tablespoons sugar, and 2 tablespoons white wine 
vinegar. With your hands, gently crush cucumbers until 
limp; let stand at least 10 minutes. Add 3 cups water, mix, 
and pour into a strainer, pressing gently to remove excess 
liquid; discard liquid. Makes about *1 cup; 4 servings. 

Per serving: 9.8 cal., 0% (0 cal.) from fat; 0.6 g protein; 0 g fat; 

2.2 g carbo (0.6 g fiber); 243 mg sodium; 0 mg chol. 
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food guide 


Local spice route 


# The port city of Malacca in Malaysia has faded 
from its 16th-century spice trade glory. But as I 
wandered its streets recently with Lucia Cleve- 
land, a modern-day spice hunter (and founder 
of the company by that name), we came across 
many seasonings still to be discovered by adven- 
turous cooks, and others—such as _ tangy 
tamarind—that are already in Western markets. 
At lunch that day in the Seri Nyonya Peranakan 
Restaurant, Florence Tan served shrimp in a very 
easy, glossy brown sauce based on tamarind. It 
makes as delectable a dish for this century as for 
any in the past. 


Malaysian Tamarind Shrimp 
PREP AND COOK TIME: About 35 minutes 
NOTES: Like dates, fresh tamarinds, with their 
sticky, dense flesh and dry exterior pods, last in- 
definitely stored at room temperature. You'll find the pods 
in many supermarkets as well as in Mexican, Asian, and In- 
dian food markets. To use them, pull off and discard the 
hull; pack the fruit and seeds to measure. Tamarind pulp 
(with seeds, and often some shell) is sold in solid blocks in 
the same ethnic markets as the fresh fruit. You'll also find 
liquid tamarind concentrate from Southeast Asia and Mex- 
ico; substitute “2 cup concentrate for “i cup pulp. Serve 
shrimp on hot cooked basmati rice. 
MAKES: 4 servings 
4 Cup packed tamarind pulp (see notes) 
2 cup sugar 
4 Cup rice vinegar 
3 tablespoons soy sauce 
1 teaspoon hot sauce 
1 tablespoon salad oil 


1’2 pounds shelled, deveined shrimp (15 to 24 per lb.), 
rinsed and well drained 


2 green onions, ends trimmed, cut into thin slivers 








1. In a small bowl, mix tamarind pulp and 4 cup bo§ 
water. Let stand until lukewarm, 8 to 10 minutes; rub ; 
with your fingers to mix well and release from seeds. 
mixture through a strainer into a 10- to 12-inch frying § 
discard residue. 


2. Add sugar, vinegar, soy sauce, and hot sauce to fr 
pan. Bring mixture to a boil over high heat and stir o 
until reduced to about *4 cup, about 5 minutes. Sci 
the reduced sauce back into a bowl (or, if making u 
1 week ahead, into a jar or refrigerator container; c 
and chill). 


3. Rinse the frying pan and wipe dry. Place over hight 
and add the oil; when hot, add shrimp and stir until - 
begin to turn pink, about 2 minutes. Pour into a bowl. 
the tamarind sauce to pan and stir until it’s boi 
vigorously; return shrimp to pan and stir until opaque 
still moist-looking in center of thickest part (cut to test), 
6 minutes longer. 

4. Spoon shrimp and sauce onto plates or into a be} 
Garnish with green onions. 


Per serving: 353 cal., 17% (59 cal.) from fat; 36 g protein; 6.5 g fat 
(1 gsat.); 38g carbo (0.2 g fiber); 1,062 mg sodium; 259 mg chol. 


View from the top 


@ The rule for accurately determining the level of the ingredients in a transparent 
measuring cup is to bend down and look through at eye level—effective but awk- : 
ward. Now OXO Good Grips (800/545-4411 or www.oxo.com) has taken the bend- | 
ing out of measuring with its new 2-cup angled measure. An ingeniously positioned : 
scale, with markings for cup and milliliter units, spirals up the interior of the container, | 
to be read just by looking down. The measuring cup is available for about $7 in most} 
cookware and hardware stores. One caution, though: The unit is made of plastic 
that can’t take the heat of chores like melting butter in a microwave oven. 
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Florida’s Natural? Premium orange juice is made just from our fresh oranges, not from 
concentrate. And it's the only leading brand owned by a small co-op of growers, 
so only our personal best goes into every carton. Visit us at floridasnatural.com. 


We own the land, we own the trees and we own the company. 


TO THE DEALER: Limit one coupon per purchase. For each coupon you accept as our authorized 
agent, we will pay you face value plus 8¢ handling charges, provided you and your customer have 
= complied with the terms of this offer. Any other application constitutes fraud. Invoices showing 


your purchase of sufficient stock to cover all coupons redeemed must be shown upon request 
Void if prohibited, taxed, or restricted. Your customer must pay any sales tax. Cash value 1/20 of 


Any 64-0z. Or larger Package 1¢. Offer good only in USA. Mail to Citrus World, Inc., P.0. Box 880092, El Paso, TX 88588-0092 
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food guide 


Go with the 
(old) grain 


= A wheatlike grain popular during 
the golden days of old Rome has en- 
joyed a revival in Italy and now is 
popping up in Italian delicatessens 
and natural-food stores here. In Italy 
it’s called farro or farro intero; in 
botanical Latin, Triticum dicoccom. 

By any name, the grain has an ap- 
pealing earthy, wholesome flavor and 
a texture that’s at once chewy and 
creamy. It makes a delicious alterna- 
tive to cracked wheat, rice, and simi- 
lar side-dish carbs with meats, poul- 
try, and fish. Cooked with sausage, 
then mixed with diced apples for a 
sweet crunch, farro makes a savory 
side dish for roast chicken. 


Italian Farro with 
Sausage and Apples 
PREP AND COOK TIME: About 40 minutes 


MAKES: About 6 cups; 4 to 6 side-dish 
servings 


1 cup hulled whole-grain farro 


2 


i cup bulk pork sausage (about 
3 0z.) or pork sausages, casings 
removed 


Butter or olive oil (if needed) 
2'2 cups fat-skimmed chicken broth 
1 cup finely chopped parsley 


| Fuji apple (8 oz.) 


i) 


tablespoons lemon juice 


Salt and pepper 


1. Sort farro, discarding strawlike bits 
of hulls and other debris. Pour farro 
into a bow!, cover completely with cool 
water, stir, and skim off and discard any 
additional hulls that float to the 
Drain farro. 


surface 


2.in a 5- to 6-quart pan over high 
ieat, crumble sausage with a spoon 
id stir often until browned, abou 
es. Spoon out and discard a 
ul tabiespoon fat or, if necessary, 
dd butter to equal 1 tablespoon fat in 
Add farro to sausage in pan and 


Farro cooking tips 


hour or more. The results were mushy to my taste. In reality, farro 
quires no soaking and cooks to tenderness as quickly as rice. Here 


some basic tips. 


* 500 grams (1.1 lb.) of farro is about 2°44 cups; each cup yields about 


cups cooked. 


* Before cooking, sort through farro and discard debris, then rinse an\ 


drain the grain. 


* Use 1 part farro to 3 parts seasoned liquid, such as chicken broth. — 


4 


* As it cooks, the mixture foams, so 1 cup farro needs at least a 4- to 5 


quart pan. 


q 


¢ Simmer farro, covered, until tender to bite, about 25 minutes. a 
* If you want a creamy texture, let stand off the heat for about 10 minu 
* If cooking farro ahead of time, drain while still hot; save liquid to ac 


| 
: 
when reheating or—since the grain makes a good salad—to use as pa i 
of a dressing. Let farro cool, then cover and chill up to 2 days. Reheal 


in a microwave oven or use cold. 


stir until grains are dried, about 2 
minutes. 

3. Add broth and bring to a boil, then 
reduce heat, cover pan, and simmer 
(mixture foams, so check and stir 
occasionally to keep it from boiling 
over) until farro is tender to bite and 
no longer tastes starchy, about 25 
minutes. Stir in parsley, cover, remove 


from heat, and let stand 10 minute;|} 





4. Meanwhile, peel and core apple;]} 


into about 4-inch dice and mix yj 
lemon juice. Stir into farro, seasoi 
taste with salt and pepper, and pj 
into a bowl. 

Per serving: 181 cal., 19% (35 cal.) from fat 
9.4 g protein; 3.9 g fat (1.3 g sat.); 27 g cap 
(2.7 g fiber); 150 mg sodium; 7.1 mg chol. 


\ SUTTER HOME IN THE COUNTRY. 


“When we were first married, we lived in the city. We loved the people, 
the energy. the nightlife. But we knew someday, we wanted a place in 
the country. With windows that open and stairs instead of an elevator. 
And now, sitting on the porch with a glass of wine, watching the fireflies 
dance is all the nightlife we need.” | 


CHARDONNAY 


ALIFORNIA 


We've been making wine for America since 1890. 





Kitchen Cabinet 


recipes tested in Sunset’s kitchens 
By Charity Ferreira e Photographs by James Carrier 
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Strips of chicken and seared shiitake mushrooms nestle in a tangle of pasta. 


Garlic Chicken Noodles 


Kim Chan, Sunnyvale, CA 


K im Chan’s family loves to be 
greeted by the pungent smell of 


this garlicky dish when they walk in 
the door at the end of the day. 
PREP AND COOK TIME: About 1 hour 
MAKES: 4 to 6 servings 

4 boned, skinned chicken breast 

halves (5 to 6 oz. each) 

1 pound fresh Asian-style noodles 

2 tablespoons salad oil 


i onion (about 8 oz.), peeled and 
thinly sliced 

sh shiitake 

mushrooms 


ounces fre 
rinsed, stems 
10Oved, and sliced 

p chopped green onions 
.cluding tops) 


minced garlic 


ice wine 
e vinegar 
poons soy sauce 


1. Rinse chicken and pat dry. Cut breast 
halves crosswise into 's-inch-wide 
strips. 

2. In a 5- to 6-quart pan over high heat, 
bring about 4 quarts water to a boil; add 
noodles and cook, stirring occasionally, 
until tender to bite, about 3 minutes. 
Drain noodles and return to pan. 


3. Meanwhile, pour oil into a 10- to 
12-inch frying pan over medium- 
high heat. When hot, add onion, 
mushrooms, green onions, and garlic; 
stir often until onion and mushrooms 
begin to brown, about 8 minutes. Add 
chicken and stir often until no longer 
pink in the center (cut to test), about 3 
minutes. Add rice wine, vinegar, and 
soy sauce; cook to blend flavors, 1 to 2 
minutes longer. 

4. Add chicken mixture to noodles in 
pan and stir over medium-high heat 
until hot, 2 to 3 minutes. Divide 
equally among four wide bowls. 

Per serving: 481 cal., 17% (81 cal.) from fat; 

34 g protein; 9 g fat (1.6 g sat.); 61 g carbo 
(3.2 g fiber); 595 mg sodium; 127 mg chol. 


FOOD STYLING: SUSAN DEVATY 




















Mediterranean Couscous 
Susan Brown, Puyallup, WA 


ooking for something to serve y 
baked chicken one night, Su 
Brown improvised this nearly insi 
side dish from ingredients in 
pantry. 
PREP AND COOK TIME: About 15 mini} 
MAKES: 2 to 3 side-dish servings | 


cup couscous 


1 

1 tablespoon dried basil 
1 tablespoon extra-virgin olive | 
1 


tablespoon balsamic vinegar > 
’2 teaspoon minced garlic 


/, cup canned peeled roasted r 
peppers, drained and cut into 
thin strips | 


4 cup chopped pitted calamata | 
olives | 


1. In a 2- to 3-quart pan over high hi 
bring 1% cups water to a boil. Sti) 
couscous and basil. Remove from hy 
cover, and let stand 5 minutes. 


2. Meanwhile, in a small bowl, wh 
together olive oil, vinegar, and gat 
Fluff couscous with a fork and stit) 
peppers and olives. Add oil mixti 
and mix well. 

Per serving: 315 cal., 23% (73 cal.) from a 


8.1 g protein; 8.1 g fat (1.1 g sat.); 52 g carl} 
(2.4 g fiber); 239 mg sodium; 0 mg chol. 


| 


Sesame Water Crackers 
Gemma Sanita Sciabica, Modesto, Ci 


Gj Sanita Sciabica pairs thi 
crisp homemade water cracker! 
which she sometimes flavors Ww) 
chopped fresh herbs or cracked bli) 
pepper—with cheeses, spreads, sala 
and soups. 

PREP AND COOK TIME: About 45 mij 
utes, plus 20 minutes to rest 
MAKES: About 4 dozen crackers 


About 2 cups all-purpose flout | 

1 teaspoon baking powder 
1 teaspoon salt 
Y, cup olive oil 

1 large egg white, lightly beaten | 

2 tablespoons sesame seeds 


1. In a large bowl, mix 2 cups flo) 
baking powder, and '2 teaspoon sé 
Add *4 cup water and the oil and a 
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Not everything you do for yourself is easy to stick with. 
Fortunately, there’s 8th Continent soymilk. So rich. So creamy. 
So delicious. It's the only soymilk you'll want to drink every day. 
Look for it in the dairy case. 
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original chocolate 





Kitchen Cabinet 

just until dough comes together. 
Scrape onto a lightly floured board and 
knead two or three turns. Divide 
dough into thirds; shape each portion 
into a ball, flatten slightly, and cover 
loosely with plastic wrap. Let rest 20 
minutes. 


2. One at a time, with a lightly floured 
rolling pin, roll each portion into a 
rectangle about 16 inch thick. Using a 
lightly floured knife, cut rectangle into 
2-inch squares (discard uneven edge 
pieces if desired). With a wide spatula, 
transfer squares to buttered or cooking 
parchment-lined 12- by 15-inch baking 
sheets, spacing squares slightly apart. 


3. Brush tops lightly with egg white 
(discard any remaining) and sprinkle 
evenly with sesame seeds and remain- 
ing 2 teaspoon salt. Pierce each square 
with the tines of a fork to make several 
rows of indentations. 


4. Bake in a 300° regular or convection 
oven until light golden brown, 20 to 
25 minutes; if baking more than one 
sheet at a time in one oven, switch 
their positions halfway through baking. 
Transfer crackers to a rack to cool 
completely. 

Per cracker: 37 cal., 41% (15 cal.) from fat; 

0.7 g protein; 1.7 g fat (0.2 g sat.); 4.6 g carbo 
(0.2 g fiber); 60 mg sodium; 0 mg chol. 


Cream Cheese Hummus 
Pam McGee, University Place, WA 
p= McGee shared with us this pun- 

gent dip for vegetables, crackers, 
and chips. We thought it made a great 
sandwich spread too. 
PREP TIME: About 10 minutes 
MAKES: About 11/2 cups 


L can (15' oz.) garbanzos, drained 
(reserve liquid) and rinsed 

1 package (3 oz.) regular or 
reduced-fat cream cheese, at 
room temperature 

1 tablespoon lemon juice 

i Cup minced green onions (white 
and pale green parts only) 


i to 2 teaspoons prepared 
horseradish 


About teaspoon salt 

1d processor or blender, whirl 
Ss, “4 cup reserved liquid, 
mneese, lemon juice, green 
caer horseradish, and 
:00th. Taste, and add more 

and salt if desired. 

t1% (9 cal.) from fat; 


it.); 2 g carbo 


dium; 2.5 mg chol. 








Burger and 
spice: Plum 
sauce, ginger, 
and Chinese 
five spice 
make a 
unique, 
flavorful beef 
patty. 


Chinese Five Spice Burgers 
Linda Lum, Steilacoom, WA 


sian seasonings make Linda Lum’s 
hamburgers aromatic and tangy. 
You can now find Chinese five spice 
blends in the spice section of most 
supermarkets, where you'll also find 
prepared plum sauce and Asian 
sesame oil. If you can’t find five spice, 
substitute this mixture: ’s teaspoon 
each ground cinnamon, ground cloves, 
ground ginger, and anise seeds. 
PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings 
About 1 teaspoon olive or 
salad oil 


| cup thinly sliced mushrooms 
(3'2 02.) 


3 cup thinly sliced green onions 
(including tops) 


6 tablespoons prepared Chinese 
plum sauce 


1 pound ground lean beef 
2 tablespoons soy sauce 


1 teaspoon Asian (toasted) 
sesame oil 


1 teaspoon minced garlic 


/2 teaspoon Chinese five spice 
(see notes) 
/4 teaspoon ground ginger 


4 sesame seed-topped 
hamburger buns (about 3 oz. 
each), cut in half horizontally 





SHARE A RECIPE 


Have you created or adapted a special recipe—a family favorite, travel discovery, or til) 
saver—you'd like to share with other readers? Send it to us, with the story behind the rec] 
and you'll receive a “Great Cook” certificate and $75 for each recipe published. Gc bo 
www.sunset.com/submitrecipe.html or write to Kitchen Cabinet, Sunset Magazine, 80 Wi ha, 


Rd., Menlo Park, CA 94025. 
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Lettuce leaves, rinsed and 
crisped 


Salt 


ip teast 


i} Avo 


alt 
1. Pour oil into an 8- to 10-if)!; 
nonstick frying pan over high Dy Gru 
when hot, add mushrooms and {pi 
until lightly browned, about 4 thin 
utes. Stir in the green onions | 
plum sauce and remove from heat: , b 


2. In a bowl, gently mix ground Ihe 
with soy sauce, sesame oil, gancti 
Chinese five spice, and ginger. Shire i 
beef mixture into four equal patthigti 


each about '”2 inch thick. bi 


3. Lay patties on a lightly of in 
barbecue grill over a solid bedfiti: 
medium-hot coals or medium-fifs 0 
heat on a gas grill (you can hold y/jsan 
hand at grill level only 3 to 4 secon/}i 
close lid on gas grill. Cook patito 
until no longer pink in the center (}p\, 
to test) or a thermometer inserte¢|) 
center reaches 160°, 6 to 8 minvpile 
total, turning once to brown eve 
After 5 minutes, lay bun halves, | 
side down, on grill and toast light!) 


to 2 minutes. 
ES: | 


4. Lay a lettuce leaf on each toas 
bun base, top with a beef patty, ¢}' \ 
spoon mushroom mixture equ} ‘0 
over burgers. Add salt to taste 4 cy 
cover with bun tops. 1 at 


Per serving: 608 cal., 46% (279 cal.) from fi} cy 
31 g protein; 31 g fat (12 g sat.); 52 g carbt) 
(2.5 g fiber); 1,119 mg sodium; 85 mg choF “! 
jal 
ja 
tal 
til 
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thwestern Spoon Bread 
with Avocado Salsa 
ickey Strang, McKinleyville, CA 


ickey Strang likes to serve this 
custardy casserole as an entrée 
nch or a light lunch or as a side 
or her husband's chili con carne. 
AND COOK TIME: About 1 hour 

s: 4 to 6 side-dish servings 


teaspoons salt 

cup yellow cornmeal 

large eggs 

cup buttermilk 

can (4 oz.) diced green chilies 
teaspoons chili powder 


Avocado Salsa (recipe follows) 


(a 2-to 3-quart pan over high heat, 
22 cups water and the salt to a 
Gradually whisk in cornmeal and 
ntil mixture is thick and smooth, 
it 1 minute. Remove from heat. 


Da bowl, beat eggs and buttermilk 
to blend. Whisk into cornmeal 
ure until completely incorporated. 
#n chilies and chili powder. Scrape 
ure into a buttered 8-inch square 
g dish. 


ike in a 400° regular or convection 

until top is browned and a 
en skewer inserted in the center 
s out clean, about 35 minutes. 
stand 10 minutes. Scoop out 
ons with a spoon and serve with 
ado Salsa. 


rving: 231 cal., 39% (90 cal.) som fat; 

protein; 10 g fat (2.2 g sat.); 27 g carbo 

fiber); 1, 146 mg sodium; 143 mg chol. 
Avocado Salsa 

TIME: About 15 minutes 

s: About 2% cups 

cups chopped firm-ripe 

tomatoes (8 0z.) 


cup diced firm-ripe avocado 
(about 8 oz.) 


cup minced red onion 


tablespoons minced fresh 
jalapeno chilies 


tablespoons lime juice 


tablespoons chopped fresh 
cilantro 


Salt 
bowl, combine tomatoes, avocado, 


n, chilies, lime juice, and cilantro. 
gently and add salt to taste. 
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Hawaiian 
ways 
with fish 


Banana leaves, coconut milk, 
and pineapple give seafood 
a touch of the Islands 


By Linda Lau Anusasananan 


Photographs by James Carrier 


n Hawaii, fish flaunts a sassy 

attitude. Local ingredients, color- 

ful presentations, and unique 
species, such as opakapaka, onaga, 
and opah, give dishes unmistakable 
regional identity. 

To bring this beguiling Islands style 
to fish on the mainland, we watched 
local chefs cook at renowned culinary 
Kea 
Resort’s Winter Wine Escape (808 
880-3023) and the Kapalua Wine and 
Food Festival (800/527-2582). They 
proved that it’s deceptively easy to 


seminars such as the Mauna 


give any fish a little tropical flair. 

Of course, Hawaiian anglers reel in 
fish we don’t often see on the main- 
land. Although some of their unique 
species can be ordered (check with 
your local fish market if you’re inter- 
ested), we’ve built our recipes around 
types readily available throughout the 
West. Hawaiian flavors can turn any 
fish into flamboyant fare. 


Pan-steamed Sole with 
Shrimp and Pork Hash 


PREP AND COOK TIME: About 1 hour 

NoTes: Alan Wong, chef-owner of Alan 

Wong’s Restaurant in Honolulu, 
strated this richly flavored com- 


nd pork at the Winter 
le Escape. Wong uses moi, a pond- 
leli white-fleshed fish 
‘ved for Hawaiian royalty; 
tilapia are all 
serve with hot 


FOOD STYLING: BASIL FRIEDMAN (2) 


, ~ 





8 thin slices (quarter-size) peeled 
fresh ginger 


bo 


green onions (each 10 in. long) 
6 ounces baby bok choy 


i to 1 pound boned, skinned 
sole, flounder, or tilapia fillets 


1 cup fat-skimmed chicken broth 


Shrimp and Pork Hash (recipe 
follows) 


4 teaspoons soy sauce 

2 tablespoons peanut or salad oil 
Fresh cilantro sprigs, rinsed 
Salt 


1. Cut ginger into thin slivers. Rinse 
green onions and trim and discard 
ends; cut onions (including tops) into 
3-inch lengths, then cut lengthwise 
into shreds. Rinse bok choy and trim 
and discard stem ends; cut bok choy 
diagonally into '2-inch-thick slices. 

2. Rinse fish and pat dry. Cut into four 
equal pieces, 3 to 4 inches square. 


3. In a 12-inch frying pan or 5- to 6- 
quart pan over high heat, bring broth 
to a simmer. Form Shrimp and Pork 
Hash into four equal patties about 
3 inches wide; set in simmering 
broth as formed. Cover, adjust heat to 


maintain simmer, and cook until 


‘| 


i 
patties are no longer pink on top, 
4 minutes. | 
4. With a wide spatula, turn pa 
over; drape a piece of fish on &| 
Cover and simmer just until fis 
barely opaque but still moist-lookir 
center of thickest part and patties 
no longer pink in the center (cut } 


to test), 4to 5 minutes longer. | 

5. Meanwhile, in an 8- to 10-i}Tis 
frying pan over high heat, bring /% jes; 
water to a boil; add bok choy, cc) 
and cook just until bright green | 
tender-crisp to bite, about 2 mint r 
Drain bok choy in a colander. R} 
and dry pan. 


6. When fish and hash are done, 1 fal 
spatula, transfer one patty with fisiffe 
each of four wide, shallow bowl; 

rimmed plates. Top portions equ!" 
with bok choy and green onitiy), 
Drizzle evenly with soy sauce. Sp}, 
hot broth equally around fish. We VV 


1 ABO 


7. In frying pan, heat oil and gif nj 
over high heat until oil ripples (ir: 
pan bottom, about 30 seconds. Sp ii 
hot oil and ginger equally «lin 
servings. Garnish with cilantro spifle 
Add salt to taste. nd 
Per serving: 300 cal., 45% (135 cal.) from | ay 
31 g protein; 15 g fat (3.7 g sat.); 9.5 g carpi 
(1.3 g fiber); 857 mg sodium; 104 mg cho¥, 


hrimp and Pork Hash 


ime: About 15 minutes 


: Traditionally this mixture is 
ed in a shallow dish and eaten 
ice. 
s: About 11% cups 











4 ounces peeled, deveined 
p until it forms a coarse paste. In 
, mix shrimp; 4 ounces ground 
pork; 1 large egg white; 2 
poons each cornstarch, chopped 
d fresh or canned water chest- 
and thinly sliced green onion; 1 
poon prepared oyster sauce; 1 
bon minced garlic; 4 teaspoon 
ian (toasted) sesame oil and 
d 's teaspoon pepper. 











ing: 140 cal., 44% (61 cal.) from fat; 
otein; 6.8 g fat (2.4 g sat.); 6.8 g carbo 
ber); 396 mg sodium; 64 mg chol. 


® This bok choy-garnished fish 
ests atop a shrimp and pork 
ABOVE: A banana leaf cradies a 
‘# salmon fillet. 


Salmon with Crab and 
#eetables in a Foil Packet 


AND COOK TIME: About 45 minutes 


®s: For the Kapalua Wine and Food 
®val, chef Christian Hugo Jorgensen 
e Westin Maui framed a party-size 
#on fillet with tropical leaves. He 
& fresh ti leaves, which are readily 
@able in Hawaii and sometimes at 
land florist shops. But frozen ba- 
leaves, sold in Asian markets, are 
od substitute; you can also omit 
eaves altogether. If assembling 
gh step 4 up to 4 hours before 
ng, chill packet. 









MAKES: 6 to 8 servings 


1 piece (12 by 18 in.) frozen 
banana leaf (optional; see notes) 
1 whole salmon fillet (2'2 lb.) 


3 tablespoons chopped fresh 
cilantro 

2 teaspoons minced fresh thyme 
leaves or */4 teaspoon dried thyme 


2 teaspoons minced fresh oregano 
leaves or */4 teaspoon dried oregano 


6 ounces shelled cooked crab 
3 Cup mayonnaise 
2 tablespoons Dijon mustard 


2 yellow crookneck squash 
(8 oz. total) 


red bell pepper (8 oz.) 


3 tablespoons dry white wine or 
water 


1 tablespoon olive oil 
About '4 teaspoon salt 
Pepper 


1. Center an 18- by 28-inch piece 
of foil (or overlap two 12-inch- 
wide pieces) in a 14- by 17-inch 
baking pan. Rinse banana leaf and 
pat dry; center lengthwise on foil. 
Rinse fish and pat dry; rub your 
fingers over the flesh to find any 
bones, pull out with tweezers, 
and discard. Center fillet length- 
wise, skin down, on leaf. 

2. Mix the cilantro, thyme, and 
oregano. In a bowl, mix half the 
herb mixture with crab, mayon- 
naise, and mustard. Spread evenly 
over salmon. Rinse and dry bowl. 
3. Rinse squash and bell pepper. 
Trim and discard stems from 
squash; stem and seed pepper. 
Cut vegetables into matchstick-size 
strips (about 3 in. long). Put vegetables, 
wine, olive oil, 4 teaspoon salt, and rest 
of herbs in bowl and mix to coat. 

4. Spread vegetable mixture over crab 
layer. Bring long sides of foil together 
over fish, wrapping banana leaf partially 
around fish, then fold in ends to seal. 

5. Bake in a 450° regular or convection 
oven until fish reaches 140° in center of 
thickest part (insert thermometer 
through foil and vegetable and crab 
layers to test), 20 to 25 minutes. 
Transfer packet to a platter and unwrap 
to serve; or, if desired, with two wide 
spatulas, carefully transfer leaf and fish 
from foil to platter. Add salt and pepper 
to taste. Cut fish into portions; slip a 
spatula between skin and fillet and lift 
off portions, leaving skin behind. 

Per serving: 352 cal., 59% (207 cal.) from fat; 
30 g protein; 23 g fat (4.1 g sat.); 3 g carbo 
(0.7 g fiber); 349 mg sodium; 102 mg chol. 


Hawaiian Ceviche 
with Pineapple Salsa 
PREP AND COOK TIME: About 25 min- 
utes, plus at least 40 minutes to chill 


NOTES: Stephen Marshall, executive 
chef at the Ritz-Carlton Kapalua, cre- 
ated this ceviche for the Kapalua Wine 
and Food Festival. He used onaga; 
halibut is a good substitute. Taro chips 
are available at some supermarkets and 
in specialty food shops. 


MAKES: 6 to 8 first-course servings 


1 pound boned, skinned halibut 
’2 cup lime juice 
1 cup pineapple juice 
’2 cup coconut milk 
1 cup minced red onion 
1 tablespoon minced garlic 
“4 cup chopped fresh cilantro 
1 to 1% teaspoons hot sauce 
Salt 
Pineapple Salsa (recipe follows) 
Taro chips (optional) 


1. Rinse fish and pat dry; cut lengthwise 
into '4-inch-thick strips, then stack two 
or three at a time and cut into pieces 1 
to 12 inches long. Place in a bowl. Pour 
lime juice over fish and mix. 


2.In a 1'%2- to 2-quart pan over high 
heat, bring pineapple juice, coconut 
milk, onion, and garlic to a boil; cook 
2 minutes. Stir in fish mixture and 
remove from heat. Let cool about 5 
minutes, stirring occasionally, then chill 
until cold, at least 40 minutes, or up to 
4 hours, stirring occasionally. 


3. Stir in cilantro and add hot sauce and 
salt to taste. Spoon equal portions into 
martini or wine glasses or small bowls. 
Garnish with a generous spoonful of 
Pineapple Salsa. Serve with taro chips 
if desired. 

Per serving without salsa: 120 cal., 33% 

(40 cal.) from fat; 13 g protein; 4.4 g fat (2.9 g 
sat.); 7.7 g carbo (0.4 g fiber); 54 mg sodium; 
18 mg chol. 


Pineapple Salsa 
PREP TIME: About 15 minutes 
MAKES: About 1'%4 cups 


In a bowl, mix 1 cup '%2-inch chunks 
peeled fresh pineapple, 2 cup '-inch 
chunks firm-ripe tomato, and 4 cup 
chopped fresh cilantro. Add 1 to 1% 
teaspoons minced fresh jalapeno chili 
and salt to taste. 

Per tablespoon: 4.8 cal., 0% from fat; 0.1 g 
protein; 0 g fat; 1.2 g carbo (0.1 g fiber); 

0.5 mg sodium; 0 mg chol. 
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he Low-Fat Cook 


Isavory sandwich for a simple meal, Middle Eastern-style 
By Linda Lau Anusasananan 





1. Rinse beef and pat 
dry; slice crosswise into 
¥g-inch-thick strips 2’ 
inches long. In a bowl, 
mix beef, lemon juice, 
allspice, and 4 teaspoon 
pepper; let stand 10 
minutes. 








2. Meanwhile, rinse and 
core tomatoes; cut each 
in half lengthwise. 
Set halves, skin up, in a 
10- by 15-inch baking 
pan. Broil about 4 
inches from heat until 
richly browned, 6 to 9 
minutes. Reduce oven 
Bl temperature to 200°. 
Stack pocket breads and 
wrap in foil. Warm in 
restaurants around the Middle oven with tomatoes until ready to 
serve, 5 to 10 minutes. 








thin slices of meat, impaled on 


lskewers, turn on vertical rotis- 3. Set a 10- to 12-inch nonstick frying 


| pan over high heat. When hot, add 
eco beef mixture; stir until meat is no 


fre sliced off and enclosed in jonger pink, 4 to 5 minutes. With a 
flatbread—/ahvosh. The sand- _ slotted spoon, transfer beef to a wide 
‘is called shawarma. Hilda and Ow! or platter. Boil juices until 
reduced to 4 cup, 2 to 4 minutes; 
pour over meat. Stir in salt to taste. 





arangosian of San Mateo, Cali- 


a, devised this fast, light version, meee Tomatoes beside heeft 


h requires no special equipment Sprinkle onion and parsley over meat. 
opping. Just stir strips of beefin Serve pocket breads, pickles, and 
ing pan, stuff them into pocket Sesame Yogurt Sauce alongside. To eat, 
spoon beef mixture, tomatoes, onion, 
and pickles into pocket bread halves. 
ple yogurt sauce. Add yogurt sauce to taste. 

Per serving: 438 cal., 18% (79 cal.) from fat; 
42 g protein; 8.8 g fat (2.7 g sat.); 47 g carbo 
(3.8 g fiber); 788 mg sodium; 93 mg chol. 


, and add broiled tomatoes and 


Spiced Beef Pockets 
AND COOK TIME: About 45 minutes 
Ss: 6 servings Sesame Yogurt Sauce 


pounds boned beef sirloin 
steak, fat trimmed 


PREP AND COOK TIME: About 5 minutes 
MAKES: About 1 cup 





cup lemon juice 

: 1 tablespoon sesame seeds 

teaspoon ground allspice 
‘ 1 cup plain nonfat yogurt 22 2eSe.C silver 
About “4 teaspoon pepper i : ee eee 
1 clove garlic, peeled and minced 1) Ea 
Roma tomatoes (2 Ib. total) 73 
Salt and pepper 1t our Weh site to ¢ ] 
pocket breads (6 to 7 in. wide), 


cut in half crosswise 

Salt 

cup thinly slivered red onion 
cup chopped parsley 


cup diced dill pickles or 
cucumber 


cup Sesame Yogurt Sauce 
(recipe follows) 


1. In a 6- to 8-inch frying pan over 
medium heat, stir sesame seeds until 
golden, 2 to 3 minutes. 

2. In a small bowl, mix yogurt, garlic, 
and toasted sesame seeds. Add salt 
and pepper to taste. 

Per tablespoon: 11 cal., 25% (2.7 cal.) from fat; 
0.9 g protein; 0.3 g fat (0.1 g sat.); 1.3 g carbo 
(0.1 g fiber); 11 mg sodium; 0.3 mg chol. 


APRIL 2002 165 














The Quick Cook 


A Spanish tapas-bar staple makes a satisfying weeknight meal 


By Charity Ferreira 


Save a slice of this Spanish tortilla from supper for breakfast the next morning. 


# A Spanish tortilla is nothing like the 
flat flour or corn wrap most of us 
know best. A favorite bar snack in 
Spain, the tortilla is a stack of potatoes 
and onions, anointed with a fragrant 
dose of olive oil and lightly bound 
with egg—a tasty, simple entrée. Put 
together the tangy salad while the tor- 
tilla is finishing in the oven. And driz- 
zle honey over creamy ricotta cheese 
for a practically instant dessert. 


MEN U 
Tortilla Supper 


Spanish Tortilla 
Salad with Marinated Peppers 
and Pine Nuts 
Ricotta with Strawberries 
and Honey 


\ Spanish Albarino or lightly oaked 
Chardonnay 


Spanish Tortilla 
PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings 


2 tablespoons olive oil 


1 onion (about 8 0z.), peeled, 
halved, and thinly sliced crosswise 


2 pounds thin-skinned potatoes, 
peeled and sliced into 's-inch- 
thick rounds 


4 teaspoon salt 
2 teaspoon pepper 
5 large eggs 


1. Pour olive oil into a 10- to 12-inch 
nonstick ovenproof frying pan over 
medium-high heat; when hot, add 
onion and stir often until limp, about 5 
minutes. Add potatoes, 2 teaspoon 
salt, and 4 teaspoon pepper; mix to 
coat. Add 3 cup water and bring to a 
boil; reduce heat to medium, cover, 
and cook until potatoes are tender 
when pierced, about 10 minutes. If any 
liquid remains in pan, boil, uncovered, 
until evaporated, 1 to 2 minutes. 

2. Meanwhile, in a large bowl, beat eggs 
with '%4 teaspoon salt and 4 teaspoon 
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pepper to blend. Add potato 
and mix gently. Place unwashe¢ 
pan over medium-high heat; 
pour in egg mixture. Reduc 
medium-low and cook until egg; 
to set and bottom is lightly brow 
to 8 minutes. 

3. Transfer pan to oven 2 
tortilla about 6 inches from he 


temperature. 
Per serving: 338 cal., 35% (117 cal.) fr 
12 g protein; 13 g fat (2.9 g sat.); 42g 
(4.3 g fiber); 532 mg sodium; 266 mg 


Salad with Marinated 
Peppers and Pine Nu’ 
PREP AND COOK TIME: About 151 

MAKES: 4 servings 
¥, cup pine nuts 


3 tablespoons sherry vinegz 
cider vinegar 


peppers 
“4 cup chopped pitted a 
style green olives 


and crisped 
Salt and pepper 


medium heat, stir pine nuts “7 
golden, 5 to 8 minutes. 
2. In a large bowl, whisk vineg) 
olive oil to blend. Cut pé 
lengthwise into '/2-inch-wide 
Drop into bowl and mix to a 
dressing. Add olives, salad mi} thy 
toasted nuts and mix gently. Ac 
and pepper to taste. 

Per serving: 190 cal., 81% (153 cal.) fre 
3.6 g protein; 17 g fat (2.4 g sat.); 8.5 § 
(2.4 g fiber); 283 mg sodium; 0 mg chi 


Ricotta with 


cheese on a plate. Arrange t 
cups sliced fresh strawberries a) 
cheese. Drizzle cheese and | 


desired. Makes 4 servings. 
Per serving: 162 cal., 46% (75 cal.) fror) 
7.4 g protein; 8.3 g fat (5.1 g sat.); 16¢ 
(2 g fiber); 53 mg sodium; 31 mg chol | 
































With a gravitational pull just one-sixth that 
®t mother earth, the moon is a DIYer’s de-lite. 
sricks. Cement. Great big power tools. You could 
Bling them around effortlessly. Even in your 
| bulky, air-conditioned moon suit. 
It aint so easy back in 
ancho Cucamonga, though. 
Here’s the way it goes. The 
weekend finally rolls around 
ind you just want to put in a 
ice little walkway through the 
garden. And now, you're bone 
fired and under a severe 
yttack from your sciatic 
herve. And what have you 
accomplished? Sweet diddly, 
deyond collecting all the 
aterials. The work itself is 
Brill on the drawing board. 
But amidst all this pain and suffering there is 
a sea of tranquility. Your local Orchard Supply 
ardware® store. A place standing as a monument to 
he very idea of Do-It-Yourself. Without the 
sticky, unpleasant “yourself” part. At OSH® you'll 
ot only find the tools and stuff you need, you'll 
discover the answer to that handyman’s riddle of 
e sphinx: why start sweating before you have to? 
If there’s an easier way, why not take it? More 
to the point, why pull a quadricep when you can 
Bpull a tag? With one simple motion you can snap off 
a pull tag for any heavy, bulky, unwieldy item we 


sell (and let’s be honest, there are over a thousand) 














On the moon, it only weighs 
en pounds. But that spacesuit 
makes you look chunky. 


and just run it up to the cashier. Better yet, walk. 
Stroll. Or saunter. After all, we’re trying to make 
life a little easier for you here. Then it’s off to that 
most Californian of all our many gifts to the world: 
the drive-through! 
In our handy-dandy loading 
bay, our resident he-men will, in 
the words of the sea shanty, “heave 
away, haul away” on your behalf. 
While you relax in your lumbar- 
support bucket seat, smiling 
appreciatively. It’s like a drive- 
through safari park with herds 
of wild cinder blocks and flocks 
of potting soil. Just think how 
excited the folks back home 
will be when you tell them 
how you sighted that rarest of 
spit species: helpful store clerks. 

Everyone can use a little help with the heavy 
lifting at project time. Pharaoh had the Israelites. 
You've got us. So, don’t stand on pride. Come to 
think of it, don’t stand at all. Take a load off. 

For over 70 years, OSH has been helping 
Californians take care of their homes and gardens. 
And doing it with this simple philosophy: legendary 
customer service means having the things people 


need and offering them the help they want. There are 


over 45,000 items inside every OSH and the people 


ee 


who know how to use them 


all. Come see us in person 
Orchard Supply Hardware 





or log on to www.osh.com. 
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Making Great Kids Greater!. <*= =U 


A leader in student success programs with over 32,000 
graduates worldwide. Master essential learning and life 


Skills in a fun, engaging and positive environment. Held 
on prestigious campuses for ages 9-18, + college age. 








*THE ONLY 
FITNESS 


amp la Jolla VACATION AT 


THE BEACH! 


Lose Weight & Have FUN Too! 


“Lose 5-50 Ibs. at world famous 
beachside La Jolla, CA 


Young a2 Progen 18-294 
~ ForaFree Brochure = 


1-800-825-TRIM 


Fi oF $35 MILUON Fitness ComPLex * Free 2 Year FOLLOW-UP 
0 ACG: 











LOSE WEIGHT! 
Have FUN! GAIN 
SELF-ESTEEM! 
AT CAMP OJAI 


+ Our modern facilities are nestled in the Pacific 
"4 Coast mountains only minutes from Santa 
Barbara. Enjoy swimming, sports, arts and 
Crafts, drama . 
exciting off-c 
trips. Ages 7-18 
Co-ed. 2 4 and 8 
week sessions. 


ny Spa rber’s 


amp 

loss © CAMPS ALSOIN = 
THE POCONOS ACH 
& FLORIDA 


Wwww.newimagecamp.com 


Free 1-800-365-0556 


‘ 





bd 


Call for Free Brochure and CD 


Where the fun never sets! 


Resident Camp for boys & girls 6~14 
Seventy-five miles north 
of San Francisco 
A Tradition of Excellence ~ 


Since 1962 Esty “3 


Staff ratio 1~4, fully accredited 
¢ Riding « Water Skiing pees 
¢ Mountain Biking « Archery ¢ Sports 


THUNDERBIRD RANCH 


www.campchannel.com/thunderbird 
Bruce & Liz Johnson, 2nd Generation Owners/Directors 


9455~S Highway 128 Call for Free Video ~ Toll Free 


Healdsburg, CA 95448 fj] Kets req] 853-8695 





Specialty Camps 


Lake Tahoe, California 
Jet Skiing, Paintball, Whitewater Rafting, Off-Road 
Hummer Rides, Skateboard Park, Mountain Biking, 
Go-Kart Racing, Flying Trapeze, Glider Flights, 
Wakeboarding, Waterskiing, Golf, Horseback Riding, 
Ice Skating, Ropes Course, Indoor Rock Climbing, 
Windsurfing Lessons, Tennis, and Bungee Jumping.* 


visit BOOprocamp.com 
or call 1-800-PRO-CAMP Free pick-up from Reno Airport 





Summer Camps 


Learn Spanish the fun way...at 


Mijas Spanish Camp 


bette 3X "aaron 


505-344-CAMP 


www.MijasSpanishCamp.com 


* Horses * Archery * Art * Ropes Course * Dance * Mountain Boarding ¢ 


This is not summer school; this is fun! 


Over 250 fun and challenging courses plus weekend trips 


| Summer at Delphi 


Learn study skills and improve academics. 
Camping, canoeing & rafting trips. Sports, 
art, music, horses, computers. Caring staff. 
700-acre Oregon campus. Co-ed ages 8-17. 


~* 1-800-626-6610 * www.delphian.org 





*each w/parental permission onl 


summer camp in the New Mexico mountains. 
For 5-12 year old boys and girls. 


Western Association 
Independent Camp: 


ASTROCAMI 


1-800-645-1423 
www.astrocamp.org 


Idyllwild, California 


rad 
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sports 
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Catalina Sea Ca. 
1-800-645-1423 il 4 
www.catalinaseacamp Jui 

Catalina Island, Califo: 


q 


Tall Ship Sailig 


California Channel Isla 
1-800-645-1423 
www.catalinaseacamp. 
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Traditional Schools; 





en. Jon's Military Si 


ACHE 

Structure & Discipline FOR THE) 

Boys Boarding : 
Grades 6-12 


Admissions Any Time 


Web Fage Address: 
www.sjms.org 


Admissions E-Mail: 
scottc@sjms.org 


Office Number 
(785) 823-7231 ext. 7/19 


ARMY AND NA! 
ACADEMY 


CARLSBAD, CALIFORNG 


— Oceanfront cam , Mi 
— College prep H 
—Smallclasses jy, 
— Honors/AP curri 

— Leadership train 
— JROTC honor ui} 
— Self-discipline 
— Comprehensive 77 
— Fully accredited ik 
— Young men gradi 




















www.armyandnavyacademy.org 


THE DELPHIAN SCHOO 


Education that makes a difference 


‘Individualized Program * Ages 8-17 
* Residential Coed + Coastal Oregon 
* visit us at www.theschool.com 


-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 


4 Traditional Schools 


ers and ADD/ADHD 
jual attention/small 
, Sports, outdoor 
les, special photogra- 
bmputer classes 

( EN ENROLLMENT 
EMESTER JAN. 19TH 


} HD. W. Sedona, AZ 86340 
bl. 928.634.5571 

lifadmissions @ ocrs.com 
RL: ocrs.com 


CAMDEN EXPERIENCE 


scover New Opportunities for Success 


* Boys Boarding — Gr. 7-12 & PG 
¢ College Prep/Small Classes 

¢ Full Athletic Program 

* Non-Military Summer School 
Visit www.camdenmilitary.com 


Gi\ camden Military Academy 
mig | yy Box L, Camden, SC 29020 Ph 800-948-6291 


Exchange Programs 
0l 


ummer or High School 


lear Abroad. Wee 


: n adventurous summer or 
ivear living in another country. 


lasses while living with a 
host family. 
with new friendships, language 
tural knowledge. 


P leadership skills, self- 
nce and a global perspective. 


ited worldwide organization. 


of country in Europe, 
cific, Africa or the Americas. 


faze experience enhances accep- 
a university of your choice. 


lower cost than spending 
her or year at home. 


kL od 
733-2773 or 


Leeks 


MASSE E | 


Specialty Schools 
BS eee CB CE a TEs 


A athletic program 

A year-aroun 

A Small classes 

A farm oer 

A vocational training 
A individual attention 
A non-denominational 


-cwebpages.com/faithhome 


§uunset School & Camp Directory 


Specialty Schools 


Portraits of Success... 


Students exhi od elales behavioral and 
emotional difficulties build TSI eige 
albert eg a rich curriculum of academics, 
oRemuiatcs and visual arts, outdoor 
education, recovery at CEDU mireta 
School, the original emotional Exod 


boarding school established in rere 


ah aad 


mleag School 


(800) 884-2338 


chs@cedu.com 


ie ret highschool ee i] 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 





* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 





Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 


Specialty Schools 


ocky Mountain 
Acatlemy 


















TROUBLED TEEN? 
We can help. 


acl batt al 
Bee «JCAHO accredited residential 
3 treatment center & working ranch. 


eAccredited co-ed high school for 
troubled teens 13-18 


4A +30+ years of success in helping 
#1 kids. Let us help yours. 


1-800-455-4590 or 435-638-7318 


Ss OREN s ON'S 
RANCH SCHOOL 
P.O. Box 440219 * Koosharem, Utah 84744-0219 


www.sorensonsranch.com 











Parents 


or call 


To advertise call 1-800-222-9404 


Resources for 


Receive free booklets online: 


difficultteens.com 


1-800-981-2876 





Difficult Teens 


Suggestions 


ste Drug 
Use 





for Parents DPR ANE ua yh 
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Specialty Schools |} 














¢ Crisis Intervention with immediate place 

e Wilderness Trek leaving every 2 weeks 

} ¢ Drug and Alcohol Treatment 

¢ Group, Individual and Family Therapy 

¢ Emotional Growth Seminars 

¢ Fully Accredited by Northwest Schools 8 
for grades 7-12 . 

| ¢ Music, Art and Martial Arts 

e Parent Support Groups 

| ¢ Escort referrals 


A comprehensive program that combi 
| Wilderness, Residential Treatment, Acadeél 
Emotional Growth. 


Options For Struggling Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 

| *Renowned Specialty Boarding Schools 
*Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 




































948 N. 1300 W. 
St. George, Utah 84770 


(800) 214-3878 


24 hours a day/7days a week 
www.sunhawkacademy.com 
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_ARed Rock 
kh aCanyon School 


Hope for the future... 
Healing wounds from the past 


* Boys and Girls 12-17 * Accredited Academics 
* Strong Therapeutic * Substance Abuse 
Environment Treatment 


Sa (00 aS ay 
SLOSS ald 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 





Potential! r 


Every Child hic 


at diso 









I you are ; 1 Lok 
concerned about * Rural Livin, 
your child reaching * Western val iy i: 


their full potential, * Safe environ 
we can help. ¢ Low studeni) 


teacher ratio’ 






‘Finally a program so effective 
itis backed by a warranty!” 










Located in Greybull 
River Valley near 
Yellowstone park 
we focus on 
responsibility and 
accountability. 


We offer a structured | Big btorm <4 : 
home setting stressing 
academic achievement, | 
work and recreation 


CALL TODAY FOR DETAILS 


TOLL FREE 
= 1-888-633-2697 
| SPRING CREEK LODGE 


* Life Skills * Family Involvement 
Development * Maternity 
‘Ask about our parent chatroom” 


1-800-635-4441 


www.r rrtc.com 
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G ic Progra 


“Not Just Programs, But A Solution” 





» Residential * Fully Accredited n 

> Separate Bov and Girl Programs * Junior High and High School | 

* Therapeutic and Non-Therapceutic * Highly Structured i) YOUR us) pe 
Suubstanee * Year-Around HEADED FOR DISASTI 


« Safe Environment 
* Non-Denominational 












ind Pare: Senile 4 Eigh elces AFFORDABLE OPTIOl. 

SAE se ree eee FOR TEENS IN CRIS) 

ae www.theacademyusa. cx} 
Speak To A Repiias ae Call 1-800-818-6228 1-800-808- 7). : 
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i) 1. crossereekpro zrams.com The cademy 
iv) ov, crosscreekprogram.com 


| & Camp Directory 
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9S IN CRISIS 


Creating a healthy 
new balance. 


Providing struggling 
adolescents ages 
13-17 with the tools 
necessary to 
approach life with 
greater confidence 
and success. 






ASCENT 


Self discovery in nature 


cedu-ascent.com 



















sh start for adolescents experiencing 
nt disorders & who might be exhibiting 


’ 





Low self-esteem 








lor school — Bright but unmotivated 
|thority Running away 
er dite to Depression 
option Out-of-control 
tion due to behavior 
{Mts ' divorce Alcohol/drug use 


Manipulative behavior 







21-day outdoor experiential programs 
| Trips depart weekly year-round. Co-ed 
s for 11-13 and 14-18 years. Seven 

WB egroup. Impacts low self-esteem and self. 
| g behaviors. Empowers students to be 
ul. Ask for free brochure. Since 1981. 


(208) 934-8523 














A proven, unique program for 
} oubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
http:/Awww.turnaboutranch.com 


‘i environment * Parent references nationwide 
¢ Christian ethics/ 
ranch non-denominational 


out Ranch, Inc. P.O. Box 345, Escalante, UT 84726 





“WHEN YOU COMING 
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ping to fall, Suntory Temari™ Wen ey your idee 
with color that tumbles through flower beds or cascades from 
containers. Ask for them by name at your garden center. 


Jackson & Perkins 


© 2002, Jackson & Perkins Wholesale, Inc. 


ie 


DAD?” 


Ol ete me LTT aL 
you spend with your 
kids today? 


HOME, 


Don’t let another day go 
by. If you'd like to 
spend more time with 
your kids tomorrow, call 
| Sport Court” today. 


To 


it’s About Time... 


When exercise is a 
pleasure, fitness is easy... 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 


For Our Free Video Call: 
(800) 233-0741, Ext. 2078 
www.endilesspools.com/2078 


200 E Dutton Mill Rd 
ENDLESS Poots~ Aston; Ly, eee 


800-559-PLAY 


www.sportcrt.com 
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2 GREENHOUSES : 


America’s BEST Values! . 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 


ASSEMBLY. ALSO FIBERGLASS KITS. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S_ Oxnard, CA 93030 
©006000080008000080800080 














Amazing 
Automatic Gates 


Complete Kits for Automated Iron gates 





* Ornamental iron —- any size 

* Operators * Remote controls 

* Complete systems * Custom-designs 

* On-line store at: www.amazinggates.com 
* Everything you need as low as $1,780 


Ask for catalog and video — they’re free! 


$00-234-3952 


Www.amazinggates.com 
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« 


Hot Tubbing and NO Power Bills! | 
Pe Hot Tub anywhere you want. 

wm Beautiful cedar tubs and the 

™ submerged wood burning 
Snorkel Stove®. All you need 

is wood, water and a match. 











Factory Direct Pricing - 
Hot tub/stove packages priced 
from $1895. The evening stars 
and family fun are free. 

For brochure, contact: 


200-962-6208 


Stove Company - Dept. SU024D 
Avenue So., Seattle, WA 98108 


snorkel.com 
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Sunglo Greenhouses 


Five different models with variable lengths 
Double wall High efficiency design 


Complete wen benches & ventilation system Call now 


for free} 


(0-93 


rita 


OAS 
rm 


Stockli 
200 Ocez 
Santa Rosa, 


i xX} 





KITS NOW4 
Call or Send for your free Brochure today! | 


214 21st Street SE, Auburn, WA 98002 
800-647-0606 / fax 253-833-4529 
www.sunglogreenhouses.com 


Greenhouses 


for year-round gardening adventure, 
















+ Sizes: 6'x8' to 16'x30' 
+ Prices as low as $869 
+ Do-it-yourself assembly | 


s 3rd seats for ee laae es Tahoe/| | 
+ Full line of accessories 


Cherokees, 4Runners, Troopers, b 
Options include headrests & shoule 
www.littlepassengerseats.com MIClOy a Re 
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Chaves Supply 


Call NOW for 
FREE 88-pg catalog! 


: Mae Se 
Custom Home Packages | 
Your Plans or Ours 
Call for information 
1-800-4-U-Build _— 
www.endeavorhomes. 
Dealer Inquiries Invited 





pillows! Send us your favorite 
photo or kid’s art. Great gift for 
a wedding, birthday, or holiday. 
www.pillowprint.com 
831-459-9400 


Full Moon by Larry Joseph 


HYDRANGEAS PLUS 


RARE AND UNUSUAL 
HYDRANGEAS 


Color Catalogue/Reference Manual 
$4.75 - Refundable With Purchase 
503-051-2887 

P. O. Box 389, Dept. SU 

Aurora, OR 97002 


PO?D 


5555555535 Shipping and 406 825 3 U7, 621 
www.Rainbowsend.com 

all or send $5 for our color catalog full of pond Pace prices and 822 3621 
Ask for Rancy Russ a northwest Pond Master for help. Small fees apply to 
pond advice, and are credited on future orders. Simple price sheets faxed at 
no charge. Rainbows End, P.O.Box 61, Superior, MT 59872 


NURSERY 


www.hy re. hydrangeas p) us.com SeeAmmond, OR 27002555) com 
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Finally a room that really suits MY style! 


There’s something about my Four Seasons Sun and Stars Room 
that puts me at peace the minute I step inside. Maybe it’s the 
confidence in knowing I own the very best engineered Sun and 
Stars Room available. Or, maybe it’s just the way it brightens every 
occasion, winter, summer, spring or fall. Either way...I just love it! 
Call 1-800-FOUR-SEASONS or visit FourSeasonsSunrooms.com/sun 
Call Now America’s Premier Sunroom Manufacturer 


To Receive Our 
Free Catalogs... 
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Sunset Celebration 
~ Weekend 


danger Way, Watsonville, CA 


387-7206 www.mugnaini.com 
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DVENTURE BEGINS 


NYA) backyard 
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99 FOUR SEASONS SO 





KIDDIE WORLD GYM SETS 
or 150 N. San Thomas Aquino Rd. 


campbell, <é 


Move Up with 
the World’s Most 
Chosen Stairlift 


The new Stannah 250 is the 
most versatile stairlift in the 
world today. Featuring advanced 
technology, european design, 
unique slim rail, and battery 
powered. 





ae lem ea 

ee) OAT Ny 
6¢ SELECT PAD 
fast} i ma ) 


y; 


LOOK UNDER TABLE 
FOR eed id 


— DIRECT TABLE PAD CO. tablepads.com 


For a free brochure, call Acme 
Home Elevator — your exclusive 
dealer for Stannah lifts — today. 


ACME 


HOME ELEVATOR, INC. 


furniture at reasonable prices. 1-800-888-5267 


FACTORY DIRECT TO YOU! 


Enjoy the highest quality redwood outdoor 









Chairs - Love Seats - Tables & More 


mm, CALL TOLL FREE: 1-800-222-0343 
Adirondack Design 


wess Street, Fort Bragg, CA 95437 * www.adirondackdesign.com 


www.acmehomeelevator.com 


—> “ ~ 4591067 
Sian CALLIC. S296 7 
Stairlifts NV.LIC. #0034377 
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From Natural Roman shades to wood 


blinds. From fabric valances to the 
Hundreds of 


Thousands of possibilities. 


newest hardware. 
styles. 
All from the convenience of your own 
home, made in 1 - 5 days, and 
delivered free. From Smith+Noble. 
Designer window treatments without 


the designer price tag. 





NATIONAL 


BLINDS & WALLPAPER, INC. 





Wallpewer, Blinds 
& Areca Rugs 


e an extra 









Www. 





Guranteed Low Price ¢ Free Shipping 
» Free Catalogs and Samples « 


ce may not necessarily be the price at whi 
he product is sold in your market. 





Don’t throw 
money out the 
window. 


Custom-made, designer window 


treatments 20-70% off retail. 


Pr ag 
bape en 





Poe 


Free catalog 
Call toll free 1-800-695-8777 Dept. 0593 


smith+noble 


smithnoble.com/freecatalog 


TIRED 

OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 
friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 


For complete details visit us on the web 


at: www.rhinoguard.com 
Or Phone: 800-574-4662 











Comfortable— 


oles Waits 


CHAIRS * SOFAS + RECLINERS 





Beautiful furniture 
for the spaces you 
live and work in 


Free Catalog 
(800) 451-7247 
www.kleindesign.com 
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World’s La 
Inventory! 


China, Crystal, Silver 
& Collectibles [ 
* Old & New 

¢ 125,000 Patterns 
* 6 Million Pieces 
¢ Buy & Sell 


Call for FREE lists. 















PO Box 26029, Greensboro, NC 27420 
1-800-REPLACE (1-800-737- 


www.replacements.com — 





\ 


World’s BEST Smoker! 


Brey Saar 
1 TRAEGER PO 
Wood Pellet Grills 
Smoke, Grill, BBQ, Bake 
“Taste the Difference” 
1-800-872-3437 


www.traegerindustries.com 





Street addresses appiy® 
in many mail order” 
advertisements for tl 
customers’s protecti¢ 











However, when a P. (ii: 
Box number is given, 

advertisers request th 

you _use it when order 
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tise call 1-800-222-9404 


NEW LOW PRICES! 


SUED a eis 
aw 


FREE Product Info Kit: 
1. -800- 444-0778 


5 ~ ALL MAJOR 
f CREDIT CARDS 
GUARDIAN ACCEPTED 


Est. 1923 WWW. ee jad.com 


» Stewart’s Bluing 


e¢ WHITEST WHITES 

e Satt CrYSTAL GARDEN i 
© SwimMiNnG PooLs NSN 
e Wuite Hair & Pets ftR3) 
e FINE CRYSTAL 


Ask Your Grocer! 


Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


/ 1-800-325-7785 


ag__Www.mrsstewart.com 


aranteed Quality and Service 


— Direct from America’s oldest and largest 
@ pad company. 30-year limited warranty. 


SentiyErasxe ean co, 
© SENTRY,2001 NCE 151) 


A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature — 
Dakota Alert, Inc. 
Box 130, Elk Point, SD’ 57025 
605-356-2772 
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Step up to a spiral stair that's right for you. 


ren AYIA en Spirals 


adi oA ay) 
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gE memes OT ta Cas 
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OSC meee *All Oak 
Units =. « Construction 
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*3300 
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The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: Installation Video featuring 


“The Furniture Guys” 


. j- -Z,/ Ask for Ext. S included with all Metal & Oak 
or visit our Web Site at www.ThelronShop. com/S Spiral Stair Kits. 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP’ 


The Leading Manufacturer of Spiral Stair Kits® 








Discover our wide selection of modular, cedar Gazebos and 
screened GardenHouses pre-engineered for easy assembly 
by the non-carpenter. Cataog $5 (Free from our web site.) 


www. VixenHill.com 


800-423-2766 
Vixen Hill Dept. GD e Elverson, Pa. (19520) 


©2001 The tron Shop 












KKK KKK 25%-85% 
: Reg 
America’s #1 Choice for Than Most 


S) mares 
Wallpaper, fore Prices 


Take An Extra 
Blinds & More! |10% OFF 
We Carry Only First 


CODE: SUD1 
Quality Name Brands 
Hunter Douglas, Duette, Levolor, 









asa. 
Merrit “Ask for details 
90 Days Same As Cash” 





Wa verly’ Village” Wallies Lifetime Lowest Price & 
Cutouts” American, Kirsch, 100% Satisfaction Guarantee!* 
Graber, Imperial, Louverdrape, Shop on-line 24 hours! 


Thomas Kinkade, and more! 


ore) AUTRE) American 
ONE ace wid Gacaniaiedaaae) 
* Blind Catalog decoratetoday.com) | 


1-800-567-2047 
=. fe sfelor ug Catalog Decorating so easy, it’s fun! 


° FAX 1-800-391-2293 
Lah a Catalog 909 N. Sheldon, Plymouth, Ml 


me All major credit cards, mone’ F orders & checks accepted 
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2002 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:mkavula@ mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 


and Sunset Magazine are not responsible 


for typographical errors or response. 





ADVENTURE 


LEADVILLE, COLORADO SOUTHERN 


RAILROAD wants you to 


ride. 719-486-3936, leadville-train.com 


P.O. Box 916, Leadville, Colorado 80461. 


POLAR BEARS OF HUDSON BAY. 
Ecotour by train from Winnipeg. 
Annually, late October. Mountain Outin’ 


800-844-3985, www.mountainoutin.com 





APPAREL 





SONOMA OUTFITTERS 


Clothing and Gear for fun and travel. 


(800)290-1920 www.sonomaouttfitters.com 





ARTS/ANTIQUES/COLLECTIBLES 





GALLE NOUVEAU style and modern art 


glass. Hand blown vases, bowls, glasses and 


lamps. 


800-669-3427. info@uniqueglassworks.com 


REET STI EEE 


BED & BREAKFAST 





CASA de COLORES Joyful B&B 


California central coast wine country 


805-481-8895, www.casadecolores.com 


BUSINESS OPPORTUNITIES 


"he PAMPERED CHEF® Excellen 


me, quality kitchenware, no inventory 


Naomi Zuccaro, Independen 


18) 601-3865. 


KEY Supplies 
k-trom-home 


Q 


come 


Outdoor 


www.uniqueglassworks.com 


Delivered 


Call 





CARPETS/RUGS 





1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 


AREA RUGS MILL DIRECT 
Shop online and save! FREE SHIPPING 
WWwW.COOLRUGS.COM 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 


in Stock. 1-800-345-0478. 


SIMPLE! Save money on buying 
floorcovering direct. MICHAELS 
CARPET 800-375-9509. 





CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 


1-888-244-6239. www.chinafinders.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 


SILVER DEPOT. Discounted sterling 
flatware and tabletop. We also buy! 


1-888-567-8185. 





COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
sandstone. 


absorbent western 


www.CreationsU.com 1-800-543-2610. 





CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
Off Sale! 
Selection. Free Catalogue 1-800-724-2548. 


50% America’s Largest 


www. Wweathervaneandcupola.com 





DOWN PRODUCTS 





ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





FLOORING 


hentic Pine Floors, Inc. Unfinished pine 
flo. ring, 4"-12" widths. Prefinished Southern 
heart pine 4" & 6" widths. 800-283-6038 


ww w.authenticpinefloors.com 


WIDE PLANK FLOORING Random 
widths, new and reclaimed woods. 


www.countryplank.com 


FURNITURE 





1-800-714-4448, FURNITURE DIRECT 
**** Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes www.furnitureorders.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 


www. WarrensInteriors.com 


North Carolina. 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


Email: holtonfurn@aol.com 


Free brochure. 





GARDENING 


CUSTOM LASER Engraved Garden 
Markers. Roses, Herbs, Veggies. Info 
Email Bettie@Rice.com 209-931-4984 or 
Fax 209-931-4606. 


DEER DAMAGE? Virtually Invisible 


Deer Easy Installation. 


Fencing. 


1-800-244-3337, www.bennersgardens.com 


EDWARDS AMBROSIA White Peach 
Trees, available now-very sweet. 877-318-9198 


or Ambrosia @infostations.com 


FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed 
sweet peas. Call (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 
Sweet Peas, 244 Florence Ave., Sebastopol, 


CA 95472. 


www.serenityponds.com Southern 
California natural waterfalls, ponds 
and landscape contractor. Complete 


capabilities 562-430-5284. 





HOUSE SIGNS 


BEAUTIFUL CAST METAL SIGNS. 
Hand painted, free brochure 1-604-823-4141 


www.mayfairsigns.com 





NEW PRODUCTS 





EMU OIL New Products: lotion, muscle 


rub, pure oil. http://emuoilhealthclub.com 





REAL ESTATE 





BORREGO SPRINGS - Desert Resort 
Community. San Diego’s best kept secret. 
Road Runner Realty 1-800-267-7346. 


































; 7 
Free Magazine! Receive a Hip!!! 
Land Magazine from over yi! 
communities across North Ajjpyiw 


Whether you’re relocating, reti 
HL COA 


Bons, Win 


seeking a resort home - we can h 
high quality photographs and 5 
descriptions will make you.’ 
easier. Call 1-800-277-7800 ij 


www.homesandland.com 


AHOE 
H & Mtns 
IDAHO, WASHINGTON, MO} #/ii.\"\' 





small to large acreages. Owner ¢) 


( 

Easy terms. (800) 942-5363. Rocky@ 
a firey 
www.rockymountainland.com ; _ 
dino 
KAILUA-KONA Ocean fea 


Affordable 


ie 


10) Co 


and condos. 


www.kali-kona.com (831)454-05 


TIMESHARE FOR Sale. Ty ALLEY 
Weeks. R.C.I. Resort. Asking 7" 
Both. 602-417-0175. 


imi, Barbe 


. sky com 
RETIREMENT LIVING. 
BY RIVE! 


FIELDSTONE PLACE an Actiy il 





Community in Lynden Wash 
Four-Star Golf Course, Free Golf \ 
ship Included. Call 1-877-352#I60 | 


e-mail: keithb @homesteadnw.com fini 


aver 


3974 
VACATION RENTAL | 





AIVACATIONS.COM — Thous} 


privately-owned vacation f 


i to Ly 


Edwar 

worldwide destinations. Photo; 
nar diiin 

comprehensive details. Select desti 


keywords, best values. Homé}(kty 


webpages: $119. and ¢ 





6050+ VACATION RENTALS) ind 


WWW. http://cyberrentals.com 1] Biren 
| 

villas, condos direct from Ob sk 

color photos & lowest rates. ( 6 


1-800-628-0558 for FREE color sat 


Teal 

Ure 
ADORABLE & HISTORIC Log KS) 
Sleeps 8. $1200 per week, $1 yp 
night. www.adorablelogeabin.co) 


DA. 
(831) 626-6222. 





pUKC (| 


CALIFORNIA 
i ITE: 


1-800-378-8221 SAN DIEGO / Ti. 
area vacation homes. Oceal 
bro) 


developments. Free 


www.VacationBeachHomes.com — 
es 


BEACHFRONT SAN DIE 
of beach, fully equipped con 
ums, color brochure, 800-2 48-)) 
www.beachfrontsandiego.com th 





Monthly vacation homes close 





beach. Fouratt-Simmons R.E. 





B $29, www.fouratt-simmons.com 





AL COAST - Hearst Castle, 






hops, Wineries. Free Brochure. 


A. (800) 464-0177. 








TAHOE Luxurious Homes. 





t & Mtnside. Owner, brochure 






460, www.tahoestonehenge.com 






INO Coast Beachfront Vacation 








pas, fireplaces. 1-800-359-4649. 


ndocinovacationhomes.com 


BEACH Home. 3+ Bedroom, 
ly Equipped. 805-695-8725. 


ALLEY 4000sq.ft. 4BD/4BA 
1 Home Amidst Working Winery. 
a, Barbeque. (707) 963-3947, 
ry.com 

; RIVER wine country vacation 
Fautiful, dogfriendly. 800-433-6673, 


s lanrivergetaways.com 


HEGO Panoramic Beachfront 
BCondo. Great Vacation Spot. 


p-3974. 


CISCO. B&B in San Francisco. 
ny to Luxury apartment suites 
“B Edward II Inn 800-473-2846. 


ardiiinn.com 


4@@ CRUZ County affordable luxury 
and condos. Available by 
d and weeks. 800-260-2041. 


eshire-rio.com 


i LAKEFRONT cabin south 
Great Call owner 
hure at 707-588-8469 or Fax 
0857. 


skiing. 


COUNTRY ST. HELENA- 
BA, sleeps 8. Deck, fireplace. 
sekend. 415/931-7227. 


ITE: GREAT location inside 
te Park gates. 559/642-2211 
s 9-5. 






HAWAII 


POIPU OCEANFRONT 
2BR $195-$295, IBR 
$150. Owner 800-959-1911 


AMERICA’S #1 BEACH ***** POIPU 
BEACH, Kauai. Free 36-page guide. 
Hideaway cottages to luxury resorts, $58 
to $580. www.poipu-beach.org or call 


888-744-0888. 


BEACH HOUSES - KONA 1,2,3 even a 
4bedroom that sleeps 20 for family 
reunions. From $65.00 night. Can equip 
for kids/babies. Also, hillside apt. $30.00. 
800-588-2800, hawaiibeach.com 
HAWAII’S BEST VACATION 
HOMES Hundreds of properties 
on all islands online availability/ 
800-754-0905, 
www.vacationhosts.com 


reservations 


HAWAII’S MOST ROMANTIC 
BEACH COTTAGE FOR TWO 
on most beautiful beach, deluxe features, 
(800) 934-3555 


total renovation. 


www.hawail-beach-house.com 


Kaanapali Alii Resort - Located on Kaana- 
pali Beach, luxury accommodations, photos 
available! REDUCED RATES! Maui Beach- 
front Rentals representing individual owners. 


"888-661-7200, mauibeachfront.com 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


www.prosserrealty.net 


KAUAI, 


Barefoot Hideaways vacation rentals. 


HAWAII’S Garden Isle. 
http://www.barefoothideaways.com 


1-888-944-8015. 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


KAUAI OCEANFRONT - $75up. 


Sunnyside, Away From Crowded 
Madness. Waimea Canyon Area. Jerry 


Jones, 800-677-5959. www.iauak.com 


KAUAIT POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. www.poipu-kapili.com 


1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI POIPU Premium Oceanfront 


condos call Poipu Connection 


800-742-2260, www.poipuconnection.com 


To advertise call 1-800-542-5585 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 


1-888-747-1002. $80-$210 Plush!!! 


MAUI BEACHFRONT Condos, 
2BR/2BA. Spectacular. $770-$1365 Week. 


Owner 888-757-8780, www.mauicondo.org 


MAUI BEACHFRONT Home and 
Cottage, new, spectacular, affordable. 


888-289-5891, www.mauidreamer.com 


MAUI NAPILI 
equipped studio. Ground floor, pools. 
1-800-272-0433. 


Oceanfront fully 


MAUI OCEANFRONT CONDOS | or 2 
bedrooms from $110. Owner Direct 
800-733-3603 www.gilvv.com 


MAUI-Private luxury SBR/SBA estate. 
Pool, cabana, ocean view. Bali decor. 


800-646-6574, www.redpalms.com 


MAUI ROMANTIC one bedroom 
condo private beachfront. Kaanapali, 
1-800-9-GOTMAUI 


www.mauicondovacation.com 


Kapalua 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 


MAUI VACATION HOME, 
LAHAINA; TROPICAL GARDENS, 
POOL; 3BR2BA. Walk to everything! 
(800) 707-4599. 


www.mauivacationhome.com 


Fabulous!! 


MAUI WAILEA Ekahi, 1BR/2BA 
Luxury Tropical Beach Resort, Owner 
(510) 582-9262. 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 


wbregman @aol.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600. 


MONTANA 


BITTERROOT RIVER fishing cabin. Fan- 
tastic views. Darby, Montana. 406-821-1999 


www.MontanaFishingLodge.net 


NEW MEXICO 





SANTA FE, CASA TENORIO Close 


to everything. Charm, privacy, 
location. Sleeps 8. 1-800-746-8222, 


www.fpmrents.com 


SANTA FE Competitive Rates, Views, 
Furnished, Utilities, Pets, Patios, Laundry. 
505-466-4255. 


SANTA FE HILLTOP ADOBE CASITA, 
private, spectacular views, fireplaces, 
800-455-3650, 


hottub. Reasonable 


www.sfcasitas.go.cc 


OCEANFRONT 2BR/2BA Deluxe, All 
Sandy Beach 


www.surfhaven.net 503-291-9236. 


Amenities, Beautiful 


OREGON COAST Gorgeous! Private 
Vacation All 
Amenities (Spa/Fireplace). (888) 227-1963 


Beachfront Homes. 


www.southcoastvacationrentals.com 


TREAT YOURSELF to a country 
getaway in Oregon. Lovely secluded 
setting by creek with area deep enough to 
swim. 35 minutes from Portland Airport. 
Fully equipped kitchen, 2BR, decorative 
woodstove & decks. $89.00/night. 
1-800-818-9404. 


SOUTH CAROLINA 


CHARLESTON & KIAWAH ISLAND 
10-Mile Beach & 10,000 Acres - Just 
minutes from Historic District. Free 
Guide. 1-800-845-3911. 
Greatbeach.com Ad#48L. 


WASHINGTON 


QUINAULT RAIN FOREST resort. 
lake. 


32-Page 


Cozy cabins on 


1-800-255-6936, www.rfrv.com 


Lor TNT. 


Beautiful WHISTLER RESORT Homes: 


fireplace 


Chalets, townhomes, & condos; 1-888- 
932-7699: info@whistlerresorthomes.com 


www.whistlerresorthomes.com 


MEXICO 


CABO SAN LUCAS Vacation Villas 


and Resorts, Excellent Selection, 


800-745-2226, www.cabovillas.com 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel 
agency owner. 1-800-426-2015; Fax 


253-537-7813. 
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ALIFORNIA : 


| SERN | We hope you'll join us fora new TV series, | Anew episode will run each Saturday i 
jetav eae ORL Che Ole Sunday, beginning March 30" and con I 


), A 


to the best and brightest places and activi- ing through the end of June. Please c 
CeO MI S| LOUNGE eS er LeU) EOL CeCe] MLL MOO mere 1Coe TCR Ctl 
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Window on the West 


By Dale Conour ¢ Photograph by Deon Reynolds 





Sateen: “BEATEN PATH 


The passing of the Pony Express 


e Pony Express: Pure folly or triumph of the Western 
it? Pretty legitimate question to ask as you stand in the 
remains of the Sand Springs Pony Express Station in 
tern Nevada. The fragile stone walls of the station, 
t in 1860, were discovered preserved under a dune in 
6. As you ponder your question, look to Sand Moun- 
, which rises from the desert floor a half mile away. 
e 10,000 years ago, the southwest wind began ferry- 
motes of granite 30 miles from the Walker River delta 
is basin. After 10 millennia, the wind has built a great 
Biting pile of sand that stands at least 500 feet tall. 


As a testament both to nature’s tenacity and time’s 
grand scale, you’d think Sand Mountain would dwarf the 
short-lived express, in which 40 men relayed mail 2,000 
miles from St. Joseph, Missouri, to Sacramento. But out of 
19 months of hard riding and harder living grew a legend 
that no longer needs stone walls to support it or the wind 
to carry it on. Folly or triumph? Jut your chin out a bit at 
the mountain and answer the question the only way you 
can: The Pony Express was both. The station is 25 miles 
east of Fallon, Nevada, off U.S. 50. For information, con- 
tact the Bureau of Land Management (775/885-6000). # 
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HOW SPACIOUS IS IT? 


LET’S JUST SAY 

THERE ARE A THOUSAND MILE 
BETWEEN YOU 

AND THE NEXT PERSON. 





: — ; ee ; " ss o L 3 5 t 
b (nil JEEP GRAND CHEROKEE LIMITED Talk about a lot of leg roor, 


while Jeep Grand Cherokee lets you leave the confines of civilization b) 


Always use seat belts. Remember, a backseat is the safest place for children 12 and under. 
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